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PREFAGE 


TO. THE FIRST. EDITION. 


pAe eo as 


ae" having been urgently and repeatedly represented to 
uw’ the British Women’s Temperance Association, that 
there exists a need for a simple manual of Cookery in 
the recipes of which no Alcohol is used: they therefore 
publish this little book to meet that demand ;° as well 
as with the desire that it may convince many who still 
use wine, brandy, etc., in their culinary operations, that 
such dangerous flavourings may be wisely and completely 
dispensed with. 

The Association consider it fortunate that a lady of 
Miss Docwra’s experience and qualifications has been able 
and willing to undertake the compilation of the work; 
and the Committee would here express their appreciation 
of the valuable service thus rendered. 

Thanks are also tendered to many friends who have 
responded to inquiries, and assisted the Author by 
valuable contributions; thus enabling us to publish so 
many reliable recipes regularly used and valued in 
Temperance households. | 


lv. PREFACE. 


A preponderance of recipes for sweet dishes is a 
designed feature of the work, as it is in these that Alcohol 
is most frequently used. A sufficient variety of the more 
general directions for the practical needs of most house- 
holds has nevertheless, it is hoped, been included. 7 

This little work is commended to the favour of Ladies 
generally; and all the friends of Temperance are kindly 
urged to promote its circulation, as one means, among 


many, of removing the drink curse from the world. 








ir Or 


TO REVISED. EDITION. 


4 ene Non-Alcoholic Cookery Book, so kindly compiled 
Gis by Miss Docwra, in 1880, has passed successfully 
through Two Editions. 

In offering to the friends of Temperance this En- 
larged Edition, the Committee of the British Women’s 
‘Temperance Association have the pleasure to state that 
it has been carefully revised by Mrs. W. T. Greenup, 
whose position as Examiner of the School of Cookery at 
Kensington, is of itself a guarantee for the soundness and 
intelligence of the revision. 

They also desire to record their thanks to this lady for 
the labour and time she has given to the task, bringing 
to bear upon it the knowledge derived from a practical 
experience of the subjects which few can have had. 

In accordance with this she has rejected a few of the 
former recipes, and slightly altered others, supplying 
some new ones from her well-proven stores. 

A Sub-Committee has gone over all her pages, dnd 
the little work is thus reproduced in full confidence 
that it merits an extension of the patronage it has hitherto 
received. 

Signed, on behalf of the Committee, 


SABRIANA BOOCOCK, Hon. Sec. 
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TO THE FIFTH EDITION. 
See Se SS 


WN offering a new and Revised Edition of the Non- 

Alcoholic Cookery Book to the Temperance friends, 

with whom it has hitherto been so popular, we feel 
assured that all who purchase it will find continued 
satisfaction in its use. The number of Editions it has 
already passed through, is a proof of its value; and 
we feel confident that it will yet ai wider circulation ; 


and continue its useful work in the cause of practical 


a 


Temperance Reform. 
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SOUPS. 


GENERAL REMARKS. 


Oe true economy of soups lies in the fact that so 
Gis many things which might otherwise be wasted may 
be utilised in the formation of them. In households 
where expenditure is not so much a consideration, it may 
be deemed expedient always to purchase fresh meat for 
the sole purpose of making soup, but, in such instances, 
the soup could certainly not be regarded as an economical 
addition to a dinner. Still, where Economy mus/ rule, the 
resources from which she may draw a tureen of good 
soup, without having recourse to the butcher, are ample. 
Almost everything that is used as food may be converted 
into soup. Scraps of meat, bread, vegetables, rice, sago, 
spare milk, and better still, bones left from the meat after 
cooking, may, with a little ingenuity, be made into 
excellent nourishing soup. 

The basis of all good soup is s/ock. This may be made 
from meat or bones and flavoured with vegetables. Let it 
be borne in mind that no good stock can be made the 


day it is required for soup. It should be made the 
B 
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previous day, strained into a basin, and allowed to stand 
until required, when the fat, which would render the soup 
so objectionable, will have cooled on the top and may be 
taken off entirely. The stock may then be used as the 
basis of any kind of soup. 

In making stocks or soups care must be taken to 
simmer gently, o/ doz, or they will be found wanting both 
in flavour and nourishment. The lid of the stock-pot 
must be kept tightly closed, or there will be considerable 
waste during the long time which the contents must of 
necessity simmer. It will be necessary to remove the lid 
a few times in order to take off the scum as it rises. 

When preparing the stock, all the meat used should 
be cut into small pieces and the bones broken or crushed. 
Cold water and salt should be added and the whole 
brought very gradually to simmering point, the vegetables 
being added after the stock has been well skimmed. 

On no account must stock be left in an iron stock-pot 
any length of time, or it will contract a very unpleasant 
flavour. It must be poured into an earthenware vessel 
and remain uncovered. To those about to purchase a 
stock-pot we would recommend an earthenware rather 
than an iron one as being more cleanly and not necessitat- 
ing the emptying out of the stock when finished. 

Is it necessary to add here that the stock-pot must be 
kept scrupulously clean, and the vegetables most thoroughly 
cleansed before being added to the stock ? 





Reripes. 


WHITE STOCK. 


Ingredients.—Take 3 lbs. knuckle of veal, trimmings of 
poultry, or shin of beef, 2 carrots, 2 turnips, 2 onions, a 
small head of celery, 6 white peppercorns, half a tea- 
spoonful of salt, and 5 pints of water. 

Cut the meat in small pieces, chop the bones and take 
out the marrow. Put both meat and bones into the 
stock-pot with the salt and water. Bring them to the boil, 
skim well and add the other ingredients, after which - 
simmer for 6 hours. Strain through a hair sieve and allow 
it to stand until next day, when remove the whole of the 
fat from the top before using. 


BROWN STOCK. 


Ingredients.—Take 5 lbs. shin of beef, 3 carrots, 2 turnips, 
2 good-sized onions, a small sprig each of parsley and 
thyme, 14 0z. butter, half a teaspoonful of salt, 8 black 
peppercorns, 8 pints of cold water. 

Cut the meat into small pieces and fry them brown in 
half the butter—cleanse the vegetables, slice them and fry 
in the remainder of the butter until slightly brown. Then 
place the whole of the ingredients in the stock-pot and 
simmer 7 hours. Strain through a sieve and remove the 
fat when cold. 


SECOND STOCK. 


Ingredients.—The bones used in making former stocks, 
a few fresh vegetables, pepper and salt, sufficient water to 
cover them and a quart over. 
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Place the whole in the stock-pot and allow it to simmer 
all day. Strain and use for soup or gravy. 


WHITE SOUP. 


Ingredients—Take 3 potatoes, 3 leeks, or a few green 
onions,‘3 quarts of water or second stock, a small teacupful 
of sago, 1 pint of milk, 2 oz. of butter. 

Melt the butter and put in the vegetables, do not let 
them brown, add the stock and boil until tender, pass 
through a sieve and return to the saucepan, add the milk. 
Sprinkle in the sago gradually, stirring well. When the 
sago has boiled clear and tender, serve. If water be used 
instead of stock, half a teaspoonful of salt should be added 
with the potatoes and leeks, and pepper to taste. 


GRAVY SOUP. 


Ingredients.—Take 5 lbs. shin of beef and the knuckle- 
bone, half teaspoonful peppercorns, 8 cloves, two blades 
of mace, a small sprig each of parsley, marjoram and 
thyme, 2 small carrots, 1 onion, 1 head of celery, 1 oz. of 
salt, $ oz. sugar, a tablespoonful of soy, 2 tablespoonfuls 
of mushroom ketchup, 3 quarts of water. 

Stew the meat, bones, vegetables, and flavourings in the 
water for 4 hours; then remove the meat, and stew the 
soup an hour longer, when it should be strained through a 
fine sieve. When cold, remove every particle of fat. 
When heating for use, stir in the sugar, soy and ketchup. 


BROWN GRAVY SOUP. 


Ingredients.—Some lean beef, flour, pepper, salt ; a pint 
of water to each lb. of meat; vegetables and flavourings 
in proportion (see previous recipe); 4 oz. of butter, 
stirred very smooth into 5 oz. of flour. 3, 1 
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Cut the beef in pieces, dredge them with flour seasoned 
with salt and pepper, and fry brown in a little butter or 
beef dripping. Slice the onions thinly, and fry them 
brown. Then simmer the whole of the ingredients, 
except butter and flour, for 5 or 6 hours. About 20 
minutes before serving, melt the butter in a saucepan, mix 
well with the flour and a few spoonfuls of the soup, and 
stir well into the whole. 


OX-TAIL SOUP. 


Ingredients.—Take 2 ox-tails, 2 oz. of butter, 2 carrots, 
1 turnip, 3 onions, 4 head of celery, 10 peppercorns, 
3 Cloves, a teaspoonful of salt, 2 tablespoonfuls of ketchup, 
flour or corn-flour, 5 pints of water. 

Wash and soak the tails, cut them into nice-sized 
pieces, dry them on a cloth; then fry them brown in the 
butter, together with the vegetables cut into small pieces. 
Add the water to them, and the seasoning. Simmer very 
gently for about 4 hours, or until the tails are quite tender; 
then take out the pieces of tail carefully ; strain the soup, 
thicken with flour or corn-flour; return the pieces of tail 
to the soup, and simmer 5 minutes before serving. This 
soup may be made much richer by using stock instead of 
water in its preparation ; and it may be varied by having a 
small teacupful of rice boiled with it, instead of a thicken- 
ing of flour. 


POTATO SOUP. 


Ingredients.—Take 2 lbs. potatoes, a pinch of celery 
seed, a sprig of parsley, 2 quarts of white stock, pepper 
and salt to taste. 

Boil or steam the potatoes very dry, mash them very 
finely with a fork, and add them gradually to the boiling 
stock. Pass through a sieve, add the seasoning, and 
simmer 5 minutes, adding 1 oz. of butter, and } pint of 
milk. Serve with fried bread or toast. 


~ 
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PALESTINE OR ARTICHOKE SOUP. 


Ingredients—Take 2 Ibs. of Jerusalem artichokes, z 
quarts of white stock, 1 oz. of butter, 3 pint of milk or 
cream. } 

Boil the artichokes in the stock until tender, then mash 
through a sieve. Let the whole boil up, and add the milk 
and butter. A little more salt and pepper may be required 
if the stock used were not sufficiently seasoned. 


ARABIAN LENTIL FLOUR SOUP. 


Ingredients—Take 4 pint of lentil flour, 3 onions, 3 
carrots, 3 turnips, + of a head of celery, 4 teaspoonful of 
salt, sufficient olive oil or butter to fry the onions, 2 quarts 
water. 

Put the onions, thinly sliced, into the saucepan with the 
oil or butter, and fry them brown. Add to them the 
vegetables, cut into dice, and 2 quarts of cold water. 
Boil until the vegetables are quite tender, and thicken the 
the whole with the lentil flour, previously mixed with a 
little cold water. Add pepper and a little more salt, if 
necessary, before serving. ; 


WHOLE FRENCH LENTIL SOUP. 


Ingredients.—Take 1 quart of lentils, 2 carrots, scraped 
not cu/, very fine, 2 onions fried brown in a little butter, 
a small teaspoonful of salt, half a saltspoonful pepper, 
3 quatts of water. 

Soak the lentils for 24 hours, then boil the whole for 
3 hours, often stirring. Beat through a colander, simmer 
again for 5 minutes, and serve with fried toast. 


VEGETABLE SOUP. 


Ingredients.—Take 1 quart of water, 2 oz. green peas, 
2 small potatoes, 2 onions, 1 small carrot, 1 oz. dripping, 
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a small tablespoonful of oatmeal, half a teaspoonful of 
brown sugar, half one of salt, half a saltspoonful of pepper. 

Simmer all together for 3 hours, then pass through a 
siéve. Return to the saucepan to make hot again, and 
just before serving add } pint/of milk. 


MULLIGATAWNY SOUP. 


Ingredients.—A young fowl or rabbit, 6 onions, 2 cloves, 
2 apples, 2 dessertspoonfuls of curry-powder, 2 table- 
"spoonfuls of flour, 3 quarts brown stock, salt to taste. 
_ Mince the onions finely, and fry them brown in a little 

butter. Cut up the fowl or rabbit into joints, and slightly 
brown them in the frying-pan; then place them in the 
stock with the onions and apples, simmer till the meat is 
tender, then remove it from the stock. Mix the curry- 
powder and flour into a smooth paste with a little cold 
water, add a little of the stock to it, then stir well into the 
soup. Let it boil for 5 minutes, then add more seasoning 
if necessary, and the pieces of meat cut up rather small. 
A cupful of cream stirred in would improve it; and boiled 
rice should be served on a separate dish. 


MOCK TURTLE SOUP. 


Ingredtents.—Take 4 a calf’s head, 2 lbs. veal, $ lb. lean 
ham, 2 onions, 1 carrot, 1 turnip, 4 head of celery, 6 cloves, 
12 white peppercorns, a teaspoonful of salt, sprigs of 
herbs, 4 quarts of water. 

Scald and clean the head, cut the cheek from the bone, 
roll it neatly, and tie up inaclean cloth. Place it in the 
saucepan with the bones, ham, and other ingredients, and 
simmer for 3 hours. Take out the head, strain the soup. 
When cold, take off the fat, return to the saucepan, boil 
up and thicken with flour or corn-flour. Add more 
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seasoning if requisite, the juice of half a lemon, a dozen 
very small forcemeat balis, and a few pieces of meat cut 
small. (See Forcemeat Balls.) 


OYSTER SOUP. 


Ingredients —Take 2 quarts of white stock, a teacupful 
of rice-flour, 6 dozen oysters, a teacupful of cream, 4 blades 
of mace, pepper and salt if the stock requires it. 

Thicken the stock with the rice-flour, and boil for 5 
minutes, stirring well all the time. Place the oysters in | 
their own liquor in a saucepan, shake them over the fire 
till they almost boil. Strain the liquor from them, and © 
when it clears pour it into a stew-pan with the pepper and 
mace. Cover closely, and simmer for about 10 minutes, 
then strain it into the stock. Beard the oysters, and just 
before serving add them to the soup, with the cream. Do 
not allow the oysters to Joz/, or they will shrink and become 
tasteless. 


HARE SOUP. 


Ingredients —Remains of roast hare. To every pound 
add 1 pint of water, 1 onion, half a carrot, a clove, a small 
blade of mace, a saltspoonful of salt, 2 peppercorns. 

Cut the hare into pieces and simmer with the other 
ingredients for 4 or 5 hours, then strain. Cut the meat 
from the bones and pound it in a mortar. When the soup 
is required, rub the pounded meat into it through a wire 
sieve with 3 lb. bread-crumbs and heat slowly. 


CLEAR SOUP. 


Ingredienis—Take 1 quart of brown stock, ¢ Ib. very 
lean beef, 1 onion, 1 carrot, 2 whites of eggs. 

Carefully remove the fat from the meat, chop it fine and 
put it in a basin of cold water, just stirring it to separate 
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it. Let it stand 5 minutes, then pour it into a saucepan 
with the vegetables cut in pieces, the whites and broken 
shells of the eggs, and the stock; whilst heating over the 
fire, whisk well until it begins to rise, when cease, and let 
it boil 2 minutes. Cover closely and let it stand quietly 
until there is a thick crust on the top, then strain through 
a jelly-bag or soup-cloth. Vegetables cut into small strips 
or wafers and boiled for 10 minutes may be added before 
serving. 


MACCARONI SOUP. 


Ingredients.—Take 3 oz. maccaroni, 4 oz. butter, a pinch 
of salt, 2 quarts clear stock. 

Throw the maccaroni with the butter and salt into 
sufficient water to cover it well. Let it simmer until it is 
tender, when drain the water from it, cut it into inch 
lengths and drop into the boiling stock. Serve grated 
Parmesan cheese with it. 


RICE AND VERMICELLI SOUP. 


Prepare in the same way as maccaroni, but when using 
rice be careful to cook it so that the grains will easily 
separate when put into the stock. 


A DELICATE AND DELICIOUS SOUP. 


Ingredients.—Take 3 carrots, 2 turnips, 3 onions, 3 leeks, 
1 stick of celery, 2 oz. of butter, a little mutton broth, 
Seasoning to taste. 

Cut up the vegetables Sant and fry them in the butter 
till tender and of a light brown colour. Add enough 
broth to keep them from burning, and stew them for an 
hour. Then rub through a sieve with a little more broth. 
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Stew for a few minutes longer, with salt and cayenne 
to taste. 
If properly done the soup will be as thick as cream. 


BROWNING FOR SOUPS AND SAUCES. 


Grease a saucepan well with butter. Put into it 1 lb. of 
raw sugar and one teacupful of water. Simmer until the 
sugar melts and assumes a brown appearance, then add 
another cupful of water and boil quickly for a few minutes. 
Strain through muslin, bottle and cork securely. 
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y 4 greater nicety in its selection and cooking than fish. 


However well it may be cooked it will not be nice unless 
it were perfecily fresh and good when bought; and how- 
ever good it might be it could easily be rendered very 
objectionable by bad cooking. 

Good fish has no unpleasant smell about it. The eyes 
are bright, the gills red, the scales abundant, and the 
flesh firm. 

Fish may be boiled, baked, or fried. Boiled fish is 
most easily digested, hence its suitability for invalids. 

In boiling fish the great point is to have it cooked 
through without becoming dry, broken, and tasteless. If 
the fish be allowed to boil fast this end cannot be attained. 
As a rule fish should be placed in 4of water at first and 
allowed to simmer rather than boil. There are, however, 
exceptions to this as to every other rule. Salmon, for 
instance, must be plunged into Jdozdzmg water in order to 
preserve its colour, but must not be allowed to boil fast 
for more than a minute or two. Again, herrings and 
mackerel have such thin skins that if plunged into very 
hot water at once they would crack. The water for these 
should be warm, and on no account allowed to boil while 
cooking. Plenty of salt should be added to the water in 
which fish is boiled, and a tablespoonful of vinegar stirred 
in the water will help to keep the fish firm. 


Sp BERE is scarcely any food we eat which requires 
G Ut 
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Baked fish is more economical than boiled, because 
there is less waste in it. Cod, ling, haddock, mackerel, 
herrings, conger-eel, are all very delicious when stuffed 
with forcemeat and baked. 

Fried fish is a very tender point with many cooks and 
young housekeepers, as so few excel in this particular 
branch of culinary art. The great secret of success in 
frying fish lies in having the fat Jod/mg, and plenty of it. 
If the fish be placed in /o¢ fat and allowed to remain until 
the fat boils, the result will be a fish, or piece of fish, 
soaked in fat, not fried; and what is more objectionable 
than a piece of sodden fish weighted with fat? When the 
fat bubbles in the pan it is not hot enough. When quite 
still with a slight bluish smoke rising from it, then is the 
time for frying the fish. It may be further tested by 
throwing in a small piece of bread. If the fat browns it 
quickly it is hot enough. A shallow saucepan is best for 
frying purposes, and if possible a frying basket should be 
used, so as to immerse the fish in the fat and take it out 
again without breaking. 

Great care should be taken in preparing fish before 
frying; it should be washed and wrapped in a dry cloth 
for some time, then dipped in flour, brushed well over 
with egg, shaken in fine bread-crumbs, and flattened down 
with a knife. Be very careful in handling, and on no 
account leave a tiny part uncovered. 

Fish should be garnished with parsley, or fennel, and 
lemon. 


TO CLARIFY FAT. 


Cut up 3 or 4 lbs. of clean fat into small pieces, put in 
an old saucepan with sufficient water to cover them, and 
boil without the lid for several hours until all the water 
has passed away in steam, and nothing is left of the fat 
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but little brownish bits. It should be stirred while boiling 
to prevent it burning; when done strain into an earthen- 
ware jar. 

Clarified fat is suitable for cakes or frying; when once 
used for frying it must be kept for frying. After each 
time it is used it must be strained to remove any pieces of 
brown. 


STEWED EELS. 


Ingredients.—Take 1 Ib. of eels, $ pint of white stock, or 
the same quantity of milk and water, salt to taste, a blade 
of mace, a teaspoonful of corn-flour, and } teaspoonful of 
chopped parsley. 

Clean and skin the eels, cut them in pieces, and soak in 
salt water for an hour. Simmer for 1 hour with the stock 
and seasoning, thicken with the corn-flour, and stir in the 
chopped parsley. 


TO BOIL SALMON. 


Place the fish in boiling water, after having washed and 
scaled it, add some salt, and let it boil moderately fast. 
Dish it on a hot napkin as soon as it is ready to serve, or 
both its flavour and appearance will be injured. Send to 
table with dressed cucumber, anchovy, shrimp, or lobster 
sauce. Salmon 2 to 3 lbs..-half an hour’s boiling. 


TO BOIL SOLES. 


Empty the fish, take out the gills, wash and skin them, 
place them in warm water with a little salt, heat them 
rather slowly, then boil about 10 minutes. Drain on the 
fish-plate on which they are lifted out, and dish on a 
napkin. Serve quickly with anchovy, shrimp, or lobster 
sauce. . 
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TO BOIL MACKEREL. 


Open the fish sufficiently to admit of their being 
thoroughly washed, replace the roes, and put the fish into 
warm water, then simmer for 15 minutes. Dish on a 
napkin, and send melted butter and gooseberry sauce to 
table with them. 


TO BROIL SALMON. 


Cut the slices from the thickest part of the fish, butter a 
piece of paper, put in the slices, broil them over the fire 
for 15 minutes, take off the paper, dish them on a napkin 
and garnish with parsley. Serve with shrimp sauce. 


TO FRY SOLES. 


Take the skin off both sides, wash them thoroughly, and 
dry in a cloth, dip in bread-crumbs and egg, and fry in 
boiling fat. When they are brown lay them before the 
fire, on paper, to drain. Dish on a napkin and serve with 
melted butter. 


TO FRY WHITINGS. 


Skin and put the tail through the eyes, dip in eggs and 
bread-crumbs, and fry in boiling fat for 5 minutes or a 
little longer if the whitings are large. 


TO DRESS FRESH HERRINGS. 


Scrape and clean them, then wipe them well, but do not 
wash them; rub them over with melted butter, dredge 
them with bread-crumbs, and broil upona gridiron. Serve 
with white sauce, made of fresh butter, pepper, mustard, 
salt and vinegar. 


TO DRESS WHITEBAIT. 


Whitebait will scarcely bear handling. Wash them in 
iced water, and drain very dry. Put 2 handfuls of flour 
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into a cloth, and shake the whitebait gently in it to dredge 
them. Place in a frying-basket, plunge into boiling fat, 
and fry them for about half a minute. Drain on blotting 
paper. Serve on a napkin ona hot dish, with cut lemon 
and brown bread and butter. 


COLD SALMON FOR WEDDING BREAK- 
FASTS OR EVENING PARTIES. 


Take the head of a salmon (about 5 lbs.), clean in the 
usual way, divide into two equal parts from the mouth 
down the back. Put it in a fish-pan,,cover with cold 
water, add some salt and 3 pint of white vinegar, boil zo 
minutes, then take out of the water and let it stand 
till cold. 

Make a sauce as follows :—Knead 8 oz. of salt butter 
into 8 oz. of flour, add 1 pint of cream, 1 pint of water in 
which the fish was boiled, and 3 pint of vinegar, put it in 
a stew-pan and stir till it boils, then pour it over each 
piece of fish, and garnish with sliced cucumber, lobster 
roe, and parsley. 


FISH PIE. 


Any remains of. cold fish, such as cod or haddock. 
Clear the fish from the bones, put a layer of it in a pie- 
dish, sprinkle with pepper and salt, then put a layer of 
bread-crumbs, some grated nutmeg, and chopped parsley. 
Repeat this until the dish is quite full, pour in some white 
sauce, cover with a layer of bread-crumbs or mashed 
.potatoes. Bake 3 an hour. 


FISH CAKES. 


Ingredients.—Take 4 lb. cold fish, 3 lb. cold potatoes, 
4 oz. butter, 1 yolk, pepper, salt, and cayenne to taste. 
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Melt the butter, add to it the fish, potato, yolk, and 
seasoning, warm gently, place it on a plate, spread flat 
with a knife, cover with greased paper. When set, make 
up into any shapes very carefully to avoid cracks, egg and 
bread-crumb, and fry. 


A COLD FISH DISH 
FOR BREAKFAST OR SUPPER. 


Take cod or soles—if cod cut steaks 1 inch thick,—if 
soles cut them into three pieces. Chop 1 onion fine, put 
into a stew-pan with 2 tablespoonfuls of sweet oil, and 
about the same quantity of water; salt and cayenne pepper 
to taste, simmer till the onion is tender. In the mean- 
time wash your fish, then salt it; when it has lain in salt 
4 an hour wash it again, then place not more than two 
layers of it in your stew-pan, and let it simmer very gently 
near the fire for about 4 an hour. When it is done 
enough you should be able to place a fork through the fish 
without breaking it, then take out the fish and put it ona 
strainer; next strain the liquor and take also what runs 
from the fish; there should be 4 pint of liquor. Beat well 
2 eggs and the juice of a lemon, chop some parsley very 
fine, grate nutmeg, and put all into a saucepan and place 
_ onthe fire. Stir it as you would custard until it thickens, 
scarcely allowing it to boil. Then pour it into a basin, 
and stir until cold. To serve for table put this sauce over 
the cold fish. 


N.B.—The sauce will keep a few days in cold weather. 


BAKED HADDOCK. 


Ingredients.—Take one good-sized haddock, 2 oz. butter 
or good beef dripping, an egg forcemeat. 
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Open the haddock, cleanse it thoroughly, wipe it dry, 
fill with forcemeat, and sew it up with a needle and cotton. 
Egg the fish all over, roll it in bread-crumbs. Place on a 
baking-tin with the butter or dripping, and bake in a 
moderate oven for 30 to 40 minutes, according to size, 
basting it occasionally. 


BROILED MACKEREL OR HERRINGS. 


Ingredients.—A mackerel or herring, $ oz. butter, } a 
teaspoonful finely-chopped parsley, salt and pepper. 

Wash and dry the fish. Slit it open. down the back, 
take out the inside. Broil ona gridiron for 6 or 7 minutes, 
or less if a herring. Mix the parsley, butter, pepper, and 
salt well together with a knife on a plate before broiling 
the fish, and as soon as the latter is done spread the 
mixture all over it, and serve hot. 


FRIED PLAICE. 


Ingredients.—Plaice, egg, bread-crumbs, boiling fat. 

Prepare the plaice, and cut it into fillets, wipe very dry, 
brush over with egg, roll in crumbs, and fry in boiling fat 
for 5 minutes, or a minute longer if the fish be thick. 
Drain on paper, and serve hot. 
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GAME AND POULTRY. 


ee 


GENERAL REMARKS. 


| AME requires very careful preparation and cooking, 
x or it will lose its flavour. 

All game is better for being hung a few days, and the 
same remark applies equally to poultry, with the exception 
of pigeons, which should be eaten fresh or they lose their 
flavour. : 

Many people prefer that most of the larger game birds 
should be stuffed as well as fowls. But when no stuffing 
is used to either, an ounce of good butter seasoned with a 
good pinch of pepper, salt, and nutmeg should be put 
inside the bird and fastened securely. Butter is decidedly 
the best thing for basting game or poultry, but where this 
is inadmissible, the fat from toasted bacon is an excellent 
substitute. In roasting a fowl a thick slice of fat bacon 
stuck on the breast will baste it and prevent it from 
drying. 


TO ROAST A PHEASANT. 


Pick and singe it very clean. Cut a slit in back part of 
neck and take out the crop. Do not cut off the head and 
feet. Draw and wash it and wipe it dry. Turn the head 
round under the wing, then put a skewer through the 
wings under the thigh and through the body to the thigh 
and wing on the other side. Twist the feet closely to the 
body and fasten with a skewer. A stuffing of bread- 
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crumbs, salt and pepper is a great improvement. Put the 
bird to a clear fire, baste thoroughly with butter, and roast 
1 hour. Serve with rich gravy poured over and bread 
sauce inatureen. (See Bread Sauce.) 


TO ROAST PARTRIDGES. 


Partridges are prepared, stuffed and cooked in same 
manner as pheasants. Roast them 3 an hour and serve on 
toasted bread, with either melted butter or rich gravy 
poured over, and bread sauce in a tureen. 


TO DRESS A WOODCOCK OR SNIPE. 


Pick and singe it, then remove the bone from the neck, 
leaving the skin and head on. Twist the skin of the neck 
round the wing, putting the bill through the wing and 
body instead of a skewer. Neither a woodcock nor snipe 
requires drawing; there is nothing inside. Roast before 
a clear fire—a woodcock 4 an hour; snipe 20 minutes. 
Baste well with butter, and serve on toast with rich gravy 
or melted butter. 


TO ROAST A HARE. 


Skin the hare and let it lie in salt and water for 1 hour, 
wash and dry it well. Make a stuffing of the liver 
parboiled, a teacupful of bread-crumbs, 3 oz. fat bacon 
minced, some nutmeg, pepper, salt, and a little lemon- 
thyme ; bind it all with an egg, put inside the hare and 
sew it up before trussing. Cut the under sinews of the 
hind legs and bring them up to meet the fore legs, putting 
a skewer through one leg and the body on to the leg on 
the other side. Do the same with the fore legs. 

Fasten the head back to the shoulders with a skewer, 
and bind a cord round the body to keep it the proper 
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shape. Roast it for upwards of an hour before a clear 
fire. It must: first be basted with good dripping and 
lastly with butter, flouring the hare to froth it before 
serving. Serve with rich gravy in a tureen, and red 
currant jelly. Some prefer a hare basted with milk instead 
-of dripping. : 


JUGGED HARE. 


Wash the hare and cut it up into joints (not too large) ; 
dredge them with flour, put them all into a jar with an 
onion stuck with 6 cloves, 6 whole allspice, 4 table- 
spoonful black pepper, a lemon sliced, and the peel added 
separately. Cover the jar down tightly and put it up to 
the neck in a saucepan of water. Let it stew 4 hours. 
Take out the pieces of hare, add 3 teaspoonfuls of 
mushroom ketchup, some salt, and let it just boil up; 
strain it through a sieve over the hare, and serve. A few 
fried forcemeat balls should be added at the moment of 
serving, or they may be stewed in the gravy about 
10 minutes before the hare is wanted for table. Serve 
with red currant jelly. 


TO ROAST GROUSE. 


Pick, draw and truss like a pheasant. Put pepper, salt, 
and a small piece of butter inside. Roast before a clear 
fire 1 hour, baste them well with butter, and shortly 
before serving shake some flour and a little salt over them. 
Serve on toasted bread, with either pore butter or rich 
gravy poured over. 


BLACKCOCK. 


Dress the same. as enauast but serve with’ bread sauce 
in a tureen. . 
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TO ROAST A RABBIT. 


Prepare like hare, and roast before a brisk fire for nearly 
an hour. Serve with rich brown gravy. 


TO BOIL A. RABBIT. 

Wash and truss firmly, with the head turned and 
‘skewered to the side. Place in sufficient boiling water to 
keep it covered, and simmer from 30 to 45 minutes. 
Serve with rich white sauce, mixed with the livers 
parboiled and finely pounded, and seasoned with cayenne 


and lemon; or with white onion sauce; or parsley and 
butter. 


TO ROAST WILD DUCKS. 


A piece of bread soaked in fruit syrup is sometimes put 
inside them, but nothing more. Flour them well and lay 
them near to aclear brisk fire, to brown quickly and yet 
retain their juices. Baste freely with butter, and roast 
quickly for $ an hour. 

Serve with sauce for wild fowl. (See Sauces.) 
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PORES Te 


TO ROAST A CHICKEN. 


! DICK, singe and draw it. Cut off the points of the 
ue toes, scald the upper skin off the legs, put some 
stuffing (see Stufing) in the breast, sew it up, press a 
skewer through the wings under the side of the thigh 
through the body into the thigh and wing of the other 
side. Tie a piece of tape round the chicken and fasten it 
round the skewer. Place the chicken before a clear fire, 
baste it well with butter or dripping ; it will require from 
2 of an hour to 1 hour according to size. Serve with 
brown gravy, some over the chicken in the dish, and more 
in a tureen; also a tureen of bread sauce. (See Bread 
Sauce.) 


TO ROAST A TURKEY. 


Turkeys are prepared like chickens, and sent to table 
garnished with sausages. Roast from 14 to 2 hours. 


TO BOIL A CHICKEN. 


Pick, singe, draw and wash it. Put inside some bread- 
crumbs and a little pepper and salt, sew it up, turn the 
wings, twist them over the back, and fasten with a skewer. 
Fasten the legs close to the sides with a skewer. Boil 
about 1 hour, according to size, and serve with white 
sauce (see White Sauce) or parsley and butter. 
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ROAST PIGEONS. 


Pick, singe and draw them. Keep the feet on, put a 
little butter, pepper, salt, and a few bread-crumbs inside. 
Sew them up, put a skewer through the wings and body, 
fasten the legs with cord round the rump, making the feet 
stick up. Roast at a brisk fire 3 an hour. Serve on toast, 
with brown gravy poured over them. 


PIGEON PIE. 


Pick, singe, draw and wash as many pigeons as you 
require. Cut off the points of the wings, neck and feet. 
Put a little pepper, salt and butter inside. Season the 
giblets and put them at the bottom of the pie-dish, also a 
good beef steak. Lay the pigeons in, add some black 
pepper, and salt, and some good stock. Boil 4 eggs hard, 
cut them in half, put them in the dish with 1 tablespoon- 
ful of ketchup. 

Make a paste of 1 Ib. flour, 3 lb. butter, put a border of 
paste round the pie-dish, lay the cover on, notch it round 
the edge. Cut a hole in the centre of the pie, make a 
rose of some paste, put it in the hole, with the pigeons’ 
feet round it. Brush it all over with an egg and bake in 
a brisk oven. When the paste is done, put some paper 
over it, and let it stew for 1 hour in a cool part of 
the oven. | 


£ 
TO ROAST A DUCK. 


Pick, singe, draw and wash it. Cut off the head and 
neck. Leave the feet on, but skin, singe and wash them. 
Cut off the pinions at the first joint, turn the feet round 
and truss them upon the back. Make a stuffing of some 
parboiled onions mixed with minced sage, salt, pepper, 
and a slice of butter; put this inside and sew up. Roast 
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at a brisk fire from 2 of an hour according to size. Baste 
it frequently, and serve with brown gravy and apple sauce. 


TO ROAST A GOOSE. 


Prepare in the same way as you woulda duck, roast it 
12 hours. Serve with brown gravy and apple sauce. (See 
Apple Sauce.) ) 


TO BOIL A TURKEY. 


Pick, singe, draw and wash it. Truss it by drawing the 
legs in under the skin; fasten them with a piece of tape 
round the joints, and tie it round the rump. Make a 
stuffing of bread-crumbs, pepper and salt, or of chopped 
oysters, and put it where the crop was taken out. Boil 
slowly for 2 hours, take off the tape, and serve with either 
oyster, celery, or plain white sauce. 
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MEAL. 


GENERAL REMARKS. 


Sabie liar sus! meat forms one of, if not ‘fhe most 
ED) expensive items in English housekeeping ; and how 
to use least and make most of the little used, is a problem 
worthy of every good housewife’s solution. 

The best meat is always the cheapest in the end, if it 
cost more to purchase. Inferior meat at a cheap rate is 
no real economy. The range of choice in meat is very 
wide in the present day, when we depend almost as much 
upon other nations as our own for its supply. We 
naturally give preference to our own good English beef. 
_ American meat is pronounced good, even by epicures, but 
popular prejudice will ever prevent its general use in our 
own country. Tinned meats are a great convenience, but 
their economy is questionable, while their nutrient qualities 
are even more so. They are too much cooked to retain 
any nourishing juices, and need to be well prepared in 
order to form tempting tasty dishes. Still, so many nice 
dishes may be quickly made from them in an emergency, 
that all housekeepers will find a few tins a useful addition 
to the store-room. 

The various modes of cooking meat will be treated 
under their respective heads. 


ROASTING. 


The best joints for roasting are sirloin, ribs, round of 
beef ; legs, shoulders, loin of mutton; loin fillet, breast of 
veal; legs, loin, spare-rib of pork. 
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All joints should be neatly trimmed, wiped clean, and 
skewered or bound into good shape before cooking, if 
they are of such a nature as to require it. Never wash 
meat unless absolutely necessary; the moisture will 
prevent its browning. 

Meat for roasting should be dredged with flour, and 
placed very near the fire the first 5 minutes. The heat of 
the fire will quickly harden the albumen on the outside, 
and prevent the juices escaping ;—the flour will aid this, 
as well as tend to brown the meat. After the first 5 
minutes, move the meat further from the fire and keep 
well basted until done. The time allowed for roasting is 
quarter of an hour to each lb,, and quarter of an hour 
over. Thus a joint of meat weighing 7 lbs. would take 
2 hours to cook. Pork, lamb, and veal should be allowed 
20 minutes to the lb., and 20 minutes over, as they require 
to be more cooked than beef or mutton. _ 

Roasting is the most wholesome mode of cooking meat, 
but baking, which closely resembles it, is more economical, 
as the meat loses less weight in baking. 

When roasting mutton or lamb, a piece of buttered 
paper may be placed over it to prevent the outside fat 
from burning before the meat is done. All dripping 
must be carefully removed before the gravy is added to 
the meat. 

The above rules will apply to the roasting of all Re 


BOILING. . 


Trim the joint, and allow 20 minutes to each lb. and 
20 minutes over. Salt. meat requires rather longer. If 
the joint is to be boiled simply for the sake of having a 
joint of boiled meat, it should be placed in hot water first, 
upon the same principle that a roast joint should be 
placed near the fire at first. If more regard is had to the 
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liquor in which the meat is boiled (with a view to the 
broth being good), then the joint should be placed in cold 
water and heated very gradually. This will draw out the 
juices of the meat, make good broth, but leave the meat 
dry and tasteless. Boiled joints must be covered with 
water, or the scum will boil down on the meat, and render 
it very unsightly. Salt should be put into the water with 
fresh meat. It helps the scum to rise, and is, of course, 
essential to the seasoning of the meat. If the meat is to 
be tender, it must be boiled very gently the whole time. 
Carrots, turnips, and onions should be boiled with the 
meat, being put in after it has begun to boil. 
These rules apply to all the ordinary boiling joints. 


TO BOIL HALF A CALF’S HEAD. 


Scald and wash the head; take the meat from the bone 
with a sharp knife, and sprinkle over the side next the 
bone a layer of bread-crumbs mixed with chopped parsley, 
thyme, pepper, salt, and 2 oz. of finely-chopped suet. 
Roll it up neatly, and tie tightly in a cloth. Place the 
head and bones in the stew-pan with 4 quarts of cold 
water, two carrots, and a turnip. Simmer gently for two 
hours and a half. Take the head out of the cloth, egg it 
over, cover with crumbs, and brown in the oven for a few 
minutes. Tomato or oyster sauce may be served with it, 
or brown gravy if preferred. The tongue and brains may 
serve as a garnish, or be served on a separate dish. It 
will take only ¢ hour to boil the brains. 


TO BOIL A TONGUE. 


Place it in cold water in a saucepan, and boil it for 
2 hours; take it off and skin it, then boil it again for 
1 hour. Take off the saucepan, and leave the tongue in > 
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the water until quite cold. Glaze (see Glaze) and trim it, 
fixing it firmly to a board if you desire it straight. To roll 
a tongue, prepare in same way, and immediately it is 
removed from the saucepan press it into a round tin, 
putting a weight on the top. Trim with frills of cut paper, 
and garnish with parsley. ae 


TO BOIL A HAM. 


Let it soak in cold water for 24 hours before putting it 
on the fire, cover it with cold water, and boil slowly. 
When it can be easily probed with a skewer lift it out and 
take off the skin, boiling it again for 1 hour. Leave it in 
the water it is boiled in till quite cold, when grate burnt 
bread over it, and trim with frills of cut paper. 


STEWING. 


This is the most economical method of cooking meat. 
Many pieces of meat which cannot be cooked well any 
other way may be stewed to advantage. By this method, 
too, we retain both the fibre and juices of the meat, and 
thus secure the whole of the nourishment it affords. 

Stewing is a slow process, and whatever is stewed must 
be allowed plenty of time if it must be tender. The 
stew-pan must be kept closely covered, and its contents 
simmering very gently. 


STEWED RUMP STEAK. 


Ingredients.—Take 1 1b. rump steak, 1 good-sized onion, 
1 carrot, a good saltspoonful of salt, + one of pepper, 4 oz. 
butter, a tablespoonful of flour, cold water or stock. 

Slice the onion thinly, and fry it brown in the butter in- 
the stew-pan; then put in the steak, and fry for two 
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minutes on each side. Add the carrot cut in slices, and 
the seasoning, with enough water or stock to cover it 
well. Stew for two hours, thickening with the flour about 
4 of an hour before it is done. A little mushroom ketchup. 
may be added if liked. 

A pound of ordinary beef steak may be treated as above, 
but should be well beaten with the rolling-pin first to 
make it tender. 


STEWED KIDNEYS. 


Ingredients.—Take 4 kidneys, $ a small onion, 1 oz. 
butter, 2 teaspoonfuls of flour, pepper and salt to taste. 
’ Cut the kidneys in small pieces, and roll them in flour; 
chop the onion small, and fry with the pieces of kidney in 
the butter until brown. Then add the pepper, salt, and 
enough cold water to cover them, and stew very gently for 
an hour. Thicken with the flour a few minutes before 
done, and serve very hot. 


TO SALT AND STEW A ROUND OF 
BEEF. , 


Rub the beef thoroughly with coarse salt (or a mixture 
of salt and moist sugar), place it in a pan; rub and turn 
it over every day. In winter it may remain in salt 1 week 
or longer; if eaten in summer, 4 or 5 days is sufficient to 
salt it. Before boiling, wash off the salt, skewer the beef 
as round as possible, bind it tightly with broad tape. 
Cover it with cold water, and let it stew 5 hours. Carrots. 
and turnips may be advantageously boiled with the beef. 
On serving, garnish with carrots. 


SPICED ROUND OF BEEF. 


Rub. the beef well in every part with coarse brown 
sugar; let it remain 2 days. Reduce to powder and mix 
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well 2 oz. saltpetre, 2 Ib. salt, } lb. pepper, 1 oz. allspice, 
some nutmegs, mace, and cloves, also 4 bruised juniper 
berries. Rub this mixture thoroughly over and into the 
joint for from 14 to 21 days, according to size, turning it 
at the same time. Wash off the spice, place the beef in a 
tin, put a thick crust over it, a cup of gravy in the tin, 
cover tightly, and bake 6 hours; or it can be slowly 
stewed for 5 hours. 


This joint will remain good a fortnight. 


GRILLING AND FRYING. 


These modes of cooking are applicable only to small 
cuts of meat. Well-grilled chops and steaks, or deli- 
cately-fried cutlets form an easily-prepared and always 
acceptable dish. 


In grilling, the chief essentials are a clean, well-greased 
gridiron, and a very clear fire, guz/e free from smoke. The 
gridiron must be hot before the chops or steaks are placed 
upon it, and kept ina slanting position to prevent the fat 
running into the fire. A hot dish should be in readiness 
to receive the grill, which should at once have a small 
piece of butter placed over it, together with a sprinkling 
of salt and pepper. 


Frying is a favourite and expeditious mode of cooking, 
but, alas! often very unsatisfactorily carried out. Whether 
performed in a shallow saucepan with sufficient fat in 
which to zmmerse the articles to be fried, or in a frying- 
pan, the rule must be /o have the fat hot enough before they 
are put in. The shallow pan with a frying-basket is 
preferable to the frying-pan, and as the fat can be used 
many times over again, it is not such an expensive method 
of cooking as at first sight appears. 
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GRILLED STEAK. 


Ingredients.—Take 1 lb. rump steak, } oz. butter, pepper 
and salt. 

Have a clear fire, place the gridiron over it to get hot . 
through, then grease it with a little suet. Place the steak 
upon it, and grill for 10 or 12 minutes (according to 
thickness), turning every 2 minutes. Place it on a hot 
dish, spread the butter, pepper, and salt over it, and serve 
hot. If liked, a little chopped parsley may be mixed with 
the butter, as in recipe for broiled mackerel. 


GRILLED CHOP. 


A mutton chop may be cooked as above, but requires to 
have a good portion of the fat cut away before cooking. 
Tomato sauce may be served with either. 


FRIED VEAL CUTLETS. 


Lngredients.—Cutlets, bacon, 1 egg, bread-crumbs, pepper 
and salt. 

Cut and trim the cutlets all to the same size and thick- 
ness. Brush them over with egg, cover with crumbs, and 
fry a nice delicate brown in hot lard or butter. They will 
take about 12 minutes if 2 of an inch thick. Place ona 
hot dish, sprinkle with pepper and salt, and garnish with 
small slices of broiled bacon, which should be rather fat. 


SWEETBREADS. 


May be fried and garnished as above, but must be 
previously boiled until tender, and cut into slices of equal 
thickness. 
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ENTREES AND MADE 
DISHES. 


SCOTCH WOODCOCK. 


na UT 2 or 3 eggs into a saucepan, mix well with a 
MIRK little salt and cayenne and 2 tablespoonfuls of 
cream or milk; stir it over the fire, and as it warms put 
in 1 oz. of butter, and stir well from the sides as it clots. 
Have ready a round of toast buttered, spread it with 
anchovy paste or sauce ; cut the toast in squares, and pour 


the mixture over. 


DORMERS. 


Ingredients.—Take 1 lb. of well-chopped cold meat (if 
lean add # lb. suet); 2 oz. rice, boiled tender; a little 
cayenne and salt. 

Mix well together, make in balls or sausage shape ; roll 
them in bread-crumbs and egg. Fry them brown, and 
serve up with gravy. 


BRESLAU. 


Ingredients.—Take 1 lb. cold meat, fat and lean nicely 
mixed, } lb. bread-crumbs, 2 spoonfuls chopped parsley, a 
seasoning of cayenne pepper and salt, a little powdered 
mace and nutmeg, a teacupful of gravy, and 2 eggs. 

Mix altogether, and bake in a buttered pie-dish. Puta 
small piece of butter on the top before taking it from the 
oven. Turn out and serve with gravy in a tureen. 
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VEAL CAKE. 


Ingredients.—Take 1 lb. veal cutlets, $ lb. fat bacon, 
2 hard boiled eggs, 1 tablespoonful finely chopped parsley, 
1 teaspoonful of thyme, rind of 1 lemon grated, pepper 
and salt, } pint white stock, } oz. Swinborne’s jelatine. 

Line the bottom and sides of a greased cake tin with 
slices of egg. Cut the veal into dice and the bacon into 
strips; mix the seasoning in the stock, put into the tin 
with the bacon chiefly on the top; bake slowly for 2 hours 
and turn out when cold. 


RISSOLES. 


Ingredients.—Take 4 lb. cold meat or chicken and ham, 
2 tablespoonfuls bread-crumbs, 1 teaspoonful chopped 
parsley, } teaspoonful chopped lemon-thyme, 2 eggs, 
3 teaspoonful of salt, + one of pepper. 

Chop the meat very finely and mix with it the crumbs, 
herbs, and seasoning. Bind together with an egg. Make 
into small balls, egg over, roll in crumbs and fry a nice 
brown. Drain on paper, garnish with parsley, and serve 
hot. Brown gravy may be served with them if liked. 


MINCED VEAL AND MACARONI. 


Ingredients.—Take 3 lb. cold veal, 3 oz. ham, ¢ Ib. 
bread-crumbs, 1 egg, pepper, salt, grated nutmeg, ¢ Ib. 
macaroni, 3 or 4 spoonfuls of gravy. 

Mince the ham and veal together and moisten with the 
gravy. Add the crumbs and seasoning, and bind well 
with the egg. In the meantime boil the macaroni in salt 
and water until tender, but not too soft. Butter a mould 
and line it with the macaroni cut into short lengths. Fill 
the centre with the prepared mixture, cover the mould 
with a plate and steam for 4 an hour. Turn out carefully 


‘and serve with gravy poured vound not over the shape. 
D 
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IRISH STEW. 


Ingredients.—Take 2 lbs. thick mutton cutlets, 4 Ibs. 
potatoes, 1 onion, pepper and salt, ? pint of water. 

Prepare the potatoes as for boiling, cut them in halves. 
Slice the onion very thinly. Place a layer of potatoes at 
the bottom of the stew-pan, then a layer of cutlets, and a 
sprinkling of onion, pepper and salt; then another layer 
of potatoes and so on until all is used up. Pour in the 
water, cover the pan closely, and simmer gently for 
2 hours. 


FRICASSEE OF CHICKENS. 


Ingredients—A chicken, } pint of milk or cream, the 
yolk of an egg, a dessertspoonful of flour, a sprig each of 
parsley, marjoram, and thyme, pepper and salt to taste, a _ 
pint and half of water or white stock, 1 oz. of butter. 

Cut up the fowl into joints and stew till tender in the 
water or stock with the herbs and seasoning. Take out 
the joints, strain the stock, thicken with the flour and add 
the butter. Return the joints to the gravy and give it one 
boil. Before serving stir in the cream and egg well 
blended together, but do not let it boil after this addition. 


FRIGASSEE OF COLD ROAST BEEF. 


Ingredienis.—Take 1 lb. cold roast beef, 1 onion, a good 
teaspoonful of finely chopped parsley, 3 oz. butter, sufficient 
broth to cover well, pepper and salt to taste. 

Cut the beef into very thin slices, place it in a stew-pan 
‘with the chopped onion, parsley, butter, seasoning and 
broth. Simmer gently for} of an hour. If liked richer 
the yolks of two eggs may be stirred in before serving. 
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DRY. CURRY. 


Ingredients.—Take 13 lb. of chicken, veal, mutton, 
or rabbit, 3 oz. of fresh butter, 3 dessertspoonfuls curry 
paste. 

Mix the whole well together and stir over a brisk fire 
for 10 minutes. 


GRAVY CURRY. 


Prepare as above, but add 3 tablespoonfuls of stock 
after the paste is well mixed in. Stew it for 10 minutes, 
stirring all the time. Salmon and lobster curries are 
prepared in the same way. 

The rice for a curry should always be sent to table in a 
separate dish; and in serving, the rice should be helped 
first and the curry laid on it. 


BRAIN CAKES. 


Ingredients.—Brains (sheep’s or calf’s); 1 oz. suet, 
3 tablespoonfuls bread-crumbs, 1 egg, a dessertspoonful 
of chopped parsley and marjoram, a grating of nutmeg, 
% teaspoonful of salt, $ saltspoonful of pepper. 

Parboil the brains, slightly chop them and mix with the 
crumbs, herbs and seasoning. Bind with the egg, make 
into small cakes about 3 an inch thick, and fry brown in 
dripping. Drain on paper before serving. 


FORCEMEAT BALLS. 


Ingredients.—Take 4 oz. beef suet, 4 oz. dressed veal or 
beef, 1 teacupful of bread-crumbs, nutmeg, pepper and 
salt to taste; a little minced parsley, and a sprig of 
marjoram either minced or rubbed to a powder. 
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Mix all thoroughly together, moisten and bind with 
some beaten eggs. Roll into small balls and fry brown in 
dripping, or use for stuffing. 


PLAIN STUFFING. 


Mix together 4 oz. suet, 2 teacupfuls of bread-crumbs, 
some grated lemon, minced parsley, salt and pepper. 
Bind with 1 egg. This stuffing is suitable for veal or 
fowls, or may be made into balls as above for jugged hare 
or soups. 
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WHITE SAUCE. 


h) Shes Gaerne areata nas 4 pint white stock, } pint 
cream, 1 dessertspoonful of flour, salt to taste, 2 
pledge of mace. 

Put the mace into the Kidek, and allow it to get quite 
hot. Mix the flour well into the cream, and stir into the 
stock with the salt if required. Stir well until it boils, 
then take out the mace. Milk may be used instead of 
cream, in which case 4 oz. of butter should be added. 


MELTED BUTTER. 


( The basts of many other Sauces.) 


Ingredients.—Take 2 oz. of butter, 1 tablespoonful of 
flour, $ pint of water, salt to taste. 

Melt the butter without browning it, add the flour, mix 
well and cook it 1 minute, pour the water in and let it boil 
2 minutes, stirring all the time. 


SWEET SAUCE. 


Sweeten 3 pint of the above with white sugar, add to it 
a few drops of essence of lemon, almond, or vanilla, 
previously melted in 2 tablespoonfuls of milk or 1 of 
cream. 
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BROWN SAUCE. 


say BEC eke 4 an Dae 1a carrot, + of a turnip, 

1 oz. of butter, + oz. of flour, 4 pint of stock. 

eines the onion very Bes and fry it brown in the 
butter. Stir in the flour, add the stock gradually, stirring 
well all the time. Boil for two minutes, add a little 
browning and strain. 


EGG SAUCE FOR FISH. 


Boil 2 eggs for 10 minutes, and then lay them in cold 
water for 5 minutes. Remove the shells, and mince them 
very fine. Beat + 1b. of butter, mix eggs and butter well 
together, make Flyer hot, and serve with salt fish. 


EGG SAUCE FOR PUDDINGS. 


Beat the yolk of 1 egg with a little sugar and cream, 
stir till it boils, when add a few drops of flavouring to 
taste. 


CLEAR SAUCE FOR PUDDINGS. 


Ingredients.—Take 1 dessertspoonful of arrowroot, the 
same of white sugar, 3 pint of water, flavouring of lemon 
juice, almond, or vanilla. 

Mix the arrowroot, sugar, and water well er 
stir briskly over the fire until it boils, then add the 
flavouring. The sauce may be coloured pink with a little 
cochineal. 


MOCK CREAM SAUCE. 


Pour 3 pint boiling milk on a teaspoonful of arrowroot, 
previously mixed in a small quantity of cold milk. Stir 
the mixture well, and when moderately warm add the 
white of an egg well beaten. Place the whole over the 
fire, and stir it till it nearly boils. 
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LEMON SAUCE. 


Ingredients.—Take 2 teaspoonfuls of arrowroot, 4 dessert- 
spoonfuls of powdered loaf sugar, the juice of a good 
lemon, a grating of nutmeg, 3 pint of water. ) 

Mix the arrowroot, sugar, and water well together, 
add the lemon juice and nutmeg, stir over the fire until 
it boils. 


APPLE SAUCE. 


Ingredients.—Take 6 good baking apples, 2 oz. sugar, 
a small piece of butter, a teaspoonful of lemon juice, 3 
teacupful of water. 

Peel, core, and quarter the apples, put them in an 
enamelled saucepan with the water, cover closely and 
steam until tender. Pass them through a sieve or mash 
well with a fork. Put them back into the saucepan, stir in 
the sugar, butter, and juice. Serve hot with a grating of 
nutmeg on the top if liked. This sauce is served with 
goose, duck, and roast pork. 


CAPER SAUCE. 


Ingredients—Take 4 pint of melted butter, 2 table- 
spoonfuls of capers, 1 tablespoonful of their liquor. 

Chop the capers and add them with their liquor to the 
melted butter. Stir well together over the fire, and serve 
hot. Serve with boiled mutton. 


BREAD SAUCE. 


Ingredients —Take 1 breakfastcupful of bread-crumbs, 
1 pint of milk, $ saltspoonful of salt, 2 blades of mace, 
4 oz. of butter. 
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Boil the milk with the mace, and pour over the crumbs. 
Let it stand for an hour, when take out the mace, return 
to the saucepan, add the butter and salt, beat with a fork, 
boil up, and serve. 


MINT SAUCE. 


Ingredients —Take 1 gill (4 pint) vinegar, the same of 
water if the vinegar be very strong, 2 tablespoonfuls of 
sugar, 2 tablespoonfuls of finely-chopped mint. 

Mix the vinegar, water, and sugar, and allow it to stand 
until the latter is dissolved, then stir in the mint. 


CELERY SAUCE. 


Ingredients.—Take }4 pint of melted butter made with 
milk, 4 small or z large heads of celery, a grating of 
nutmeg. 

Boil the celery until tender in salt and water. Cut 
it into pieces about 2 inches long, put it into the melted 
butter, and simmer for 2 or 3 minutes; grate in the 
nutmeg, and serve. 


TOMATO SAUCK. 


Ingredients.— Tomatoes sufficient to make 1 lb. of pulp, 
1 pint of vinegar, 1 oz. of garlic, 2 oz. of salt, } oz. white 
pepper, 1 oz. of shalots. 

Bake the tomatoes in a jar until tender, then pass 
through a sieve. To a lb. of pulp add the above in- 
gredients. Boil the whole together until the shalots are 
tender, pass the whole through the sieve again, and to 
every pint add the juice of 2 lemons. Bottle in small 
bottles when quite cold, and cork very tightly. 
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LOBSTER SAUCE. 


Ingredients—Take 1 small hen-lobster, } pint melted 
butter, 2 tablespoonfuls of cream, salt and cayenne to 
taste. 

Pound the coral of the lobster, moisten it with the 
cream, and stir into the melted butter. Add the lobster, 
cut into small pieces, also the seasoning. Boil for a 
minute, and serve. A teaspoonful of lemon juice may be 
added if liked. ‘ 


SHRIMP SAUCE. 


Ingredients—Take } pint melted butter, a teaspoonful of 
anchovy sauce, 4 tablespoonfuls of picked shrimps, a 
teaspoonful of lemon juice, 2 tablespoonfuls of cream. 

Add the shrimps, sauce, and lemon juice to the melted 
butter, and shake over the fire until quite hot. Stir in the 
cream just before serving. 


OYSTER SAUCE. 


Ingredients.—Take 3 dozen oysters, } pint melted butter 
made with milk, a pinch of pounded mace, cayenne to 
‘taste. 

Beard the oysters and make them ho/, but not boiling, 
in their own liquor. Strain the liquor from them, and 
when it clears pour it off gently on a teaspoonful of 
corn-flour. Stir this mixture into the melted butter, and 
boil. ‘Take it off the fire, stir in the oysters and season- 
ing, and serve hot. 


ONION SAUCE. 


Ingredients.—Take 1 lb. Spanish onions, 1 pint of milk, 
1 oz. of butter, 1 tablespoonful of flour, salt to taste. 
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Boil the onions in salt and water until tender, then 
chop them very finely, or mash through a sieve. Blend 
the flour and milk well together; add the onions, butter, 
and salt. Stir over the fire until it boils, and boil for 
2 or 3 minutes. 


HORSERADISH SAUCE. 


Ingredients.—Take 2 oz. of horseradish, 6 tablespoonfuls 
of milk or cream, 3 dessertspoonfuls of vinegar, 1 tea- 
spoonful of sugar, $ one of pepper. 

Grate the horseradish, mix it with the salt, sugar, and 
pepper. Add the cream or milk very gradually, and heat 
the whole over the fire, stirring well all the time. If 
allowed to boil it will spoil. Serve with hot roast beef. 


SAUCE FOR WILD FOWL. 


Ingredients.—Take 4 pint of gravy, a small onion, 3 or 4 
leaves of basil, a piece of the thin rind of a lemon, a 
dessertspoonful of lemon-juice. 

Boil the gravy, onion, and basil together for a few 
minutes, strain, and add the lemon-juice. Seville orange- 
juice may be used instead of lemon. 


GRAVY FOR GENERAL USE. 


_Ingredients.—Take 1 |b. of lean beef cut in small pieces 
and floured, put into a saucepan with 12 cloves, 24 
peppercorns, 6 blades of mace, some nutmeg, penne. salt, 
and 13 pints of water. 

Simmer it gently for 2 hours, stirring frequently. Strain 
before using. Adda little of the browning for soups and 
gravies. 
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MEAT JELLY. 


Ingredients.—Take 1 calf’s foot, 14 lb. neck of veal 
or beef, a slice or two of lean ham, 1 small onion, a 
bunch of parsley, a teaspoonful of salt, a little spice, 3 
quarts of water. 

Simmer slowly 5 or 6 hours, and strain. The above 
makes a strong but not highly flavoured jelly. More 
ham or anv bones of unboiled meat, game, or poultry, 
will improve it. The liquor in which fowls or veal has 
been boiled should, when at hand, be used instead of 
water. Meat jellies keep better when no vegetables are 
stewed in them. 


CHEAP GRAVY FOR FOWLS, &c. 


Boil the neck and feet of the fowl in 4 pint of water 
with any slight seasonings of spices or herbs, or salt and 
pepper only; stew very slowly for 3 hours. Just before 
serving, take the gravy from the dripping-pan, drain off 
the fat, and strain the liquor from the neck to it; pass the 
gravy again through a strainer, add salt and pepper, heat 
it, and serve very hot. 


GRAVY FOR A GOOSE OR DUCK. 


Prepare in same way as for general use, with the addition 
of an onion and some Sage. 


COX @Ge ror > 


44 


VEGETABLES. 


GENERAL REMARKS. 


at would be well for us, as a nation, if we turned our 
Say attention more to the cooking of vegetables, and less 
to that of butcher’s meat—well for us both in health and 
pocket. The notion that it is essential to our well-being 
that we consume a large amount of meat, and that nothing 
can be found in the vegetable kingdom to supply its place 
as a nutrient, is a very mistaken one. The one fact, 
among many others, that a pound of beans is equal to 
three pounds of lean meat in point of nutriment, should 
- disabuse.our minds of this mistaken notion. 

The variety of vegetables is so great, and the modes 
of cooking them so simple and numerous, that every good 
housekeeper should give careful attention to this branch 
of cookery. 

To be perfection when cooked, sSslcmtirae oa must be 
freshly gathered. 

Green vegetables of the larger kind (cabbages, &c.) 
should be placed in cold water, to which a little salt has 
been added, for an hour before boiling. This will free 
them from insects and worms. All green vegetables must 
be placed in boiling water, with salt, and boiled quickly 
with the lid off, in order to keep them a good colour 
and prevent them being tough, which they would be if 
simmered. 

A small piece of bread put in the water while they are 
cooking will prevent the objectionable odour. 

Potatoes should be well washed before being peeled, as 
well as after. New potatoes should be placed in boiling 
water, old ones in cold, for cooking. 
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TO BOIL POTATOES. 


Wash, peel, wash well again, and place in a saucepan: 
with sufficient cold water to cover them, and salt in the 
proportion of a good teaspoonful to 2 lbs. of potatoes. 
Boil until tender, but not quite done. Then drain off the: 
water, place a clean loosely-crumpled cloth over them, put 
the lid on, and allow them to steam by the side of the fire. 
until quite done. 


MASHED POTATOES. 


Boil as above. Mash lightly with a fork, or rub through 
a colander. Warm together 3 or 4 tablespoonfuls of milk 
and 1 oz. of butter, or more in proportion to the potatoes. 
Mix well into the potatoes in the saucepan, allow them to. 
get quite hot again, and serve in a hot dish. They should 
be neatly smoothed over in the dish. 


POTATO BALLS. 


Mash as above, then shape in the dish with small 
teacup. Brush over with yolk of an egg, and brown 
lightly before the fire. 


FRIED POTATOES. 


Prepare the potatoes as for boiling. Cut them in slices. 
or oblong pieces, wipe dry, and fry in boiling fat until 
brown and tender. Drain on paper and serve very hot. 


POTATO CROQUETTES. 


Mash about 14 lbs. of potatoes while hot. Mix with 
them 2 oz. of butter, salt and pepper to taste, and 1 egg. 
With floured hands shape the mixture into little balls, egg 
and crumb them, and fry a light brown in boiling fat. 
. Garnish with parsley. 
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TO STEW CELERY. 


Wash, cut into neat slices, removing the green parts. 
Plunge into sufficient boiling water to cover it, adding salt 
in the proportion of a dessertspoonful to 2 quarts of water. 
Stew until tender, serve in a dish with White Sauce over. 
The celery may be stewed in stock if preferred. 


TO BOIL GREEN PEAS. 


Shell, wash, and place in a stew-pan with plenty of 
boiling water, to which salt has been added. Boil witha ~ 
sprig of mint until quite tender. Old peas take longer 
than young ones, and a little sugar boiled with them will 
improve them. Drain through a colander, and serve hot 
with a small piece of butter placed on the top. 


TO BOIL CAULIFLOWER. 


Soak in salt and water for from 1 to 2 hours, then rinse 
in cold water, and place in boiling water with salt. Boil 
with the stalk upwards until tender. Serve melted butter 
in a tureen. 


TO BOIL SEA-KALE. 


Soak in cold water, then place in boiling water with 
salt. Boil 20 minutes. Serve on toast, and pour melted 
‘butter over the kale in the dish. 


TO BOIL FRENCH BEANS. 


String, cut in thin slices, and soak in cold water with a 
little salt. Place them in boiling water with some salt, 
boil until tender. Drain them, and serve hot. Serve 
melted butter in a tureen. 
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ASPARAGUS. 


Tie up the stalks in small bundles and soak in cold 
water; then put into boiling water, with salt, and boil 
quickly for 15 minutes. Serve on toast, and melted butter 
in a tureen. 


ARTICHOKES. 


Soak in salt and water for} an hour. Place in boiling 
water with salt, and boil until tender Serve melted 
butter in a tureen. 


SPINACH. 


Pick the leaves carefully from the stalks, and wash 
them in several waters. Put them into a large saucepan 
without water, and sprinkle a little salt over them. Boil 
for about 10 minutes, stirring occasionally. Then drain 
and chop very finely. Return to a small saucepan, and 
mix with 1 oz. of butter, 2 tablespoonfuls of cream, pepper 
and salt to taste. Shape into a pyramid, and place neat 
sippets of toast all round the base. 


N.B.—The sap which comes out in cooking may be 
used for coloring jellies, etc., as it will impart no flavour. 


TURNIPS. 


Peel, slice, wash, place in boiling water with salt, and 
boil till tender. Drain very dry, return to the saucepan 
and mash with a little butter and cream or milk. Turnips 
must be peeled thickly, or they will be stringy when 
cooked, if not very young indeed. 
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CARROTS. 


Wash well, brush, and scrape them; if large, cut in 
quarters lengthways, and boil till quite soft. Young 
carrots require 13 hour’s boiling, older ones from 2 to 3 
hours. If served in separate dish they should be chopped, 
mixed with a little butter and pressed in cups. 


PEAS (A Winter Dish). 


Soak 1 pint. of peas over night in 1 quart of water. 
Next morning stew gently for 4 hours with 2 oz. of butter 
or dripping, and 1 onion. Just before serving stir in one 
dessertspoonful of moist sugar and z of vinegar, and add 
pepper and salt. 

Lentils and haricot beans may be cooked in the 
same way. 


SAYOURY POTATOES. 


Peel as many potatoes as you require. Put them ina 
pie-dish with a good-sized onion chopped fine, half a 
teaspoonful of dried sage powdered, 2 oz. of butter, and 
2 tablespoonfuls of olive oil, and enough water to cover 
- the bottom of the dish. Pepper and salt to taste, and 
bake in a slow oven. 


STEWED TOMATOES. 


Wipe them, place them in a stew-pan, with 3 pint 
of good gravy, and stew until tender, turning them 
occasionally. Thicken the gravy with flour, add a small 
piece of butter, pepper and salt to taste. Boil up after 
thickening and serve. 
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RICE FRITTERS. 


LSet .—To 5 02. of rice add, 5 teacupfuls of 
{ water, simmer till tender. When cool, add 4 or 5 
eges, chopped onions, sage, pepper and salt. 

Fry in a little butter in small cakes, and make a brown 
gravy with 2 oz. of butter and a little flour and water, to 
pour over. 


HARICOT BEANS. 


Ingredients—Wash and pick over one teacupful of 
haricot beans, soak them in cold water over night, put 
them on with 4 teacupfuls of cold water, 1 small teaspoon- 
ful of salt, and 1 dessertspoonful of butter. 

Boil for 3 hours. Draw off the remaining water, add to 
it 2 teaspoonfuls flour, a little pepper and salt, return it to 
the haricots, and boil for 10 minutes. They are also nice 
served with melted butter or brown sauce. 


VEGETABLE GOOSE. 


Ingredients —Take 1 large vegetable marrow, 2 large 
onions, 1 teaspoonful of sage, 2 handfuls of bread-crumbs 
moistened, 1 oz. butter, 1 egg, pepper and salt to taste. 

Trim the marrow, cut it in halves lengthwise, remove 
the seeds; parboil the onions and chop fine, mix with the 
other ingredients and fill the marrow, put both halves 
together, brush over with butter and sprinkle with crumbs. 


Bake # an hour. 
E 
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POTATO FRITTERS. 


Ingredients.—Take some cold potatoes that have been 
left from the previous day, mash and mix with them some 
chopped onion, pepper and salt to taste, shape into small 
cakes, brush over with egg, and fry in butter. Serve with 
brown sauce. They can be varied by using parsley, sage, 
or thyme, instead of the onion. 
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PUDDINGS AND PASTRY. 


——_— 


GENERAL REMARKS. 


\P UDDINGS may be baked, boiled, or steamed, and in 
WIE some instances fried. 

There are very few baked puddings which require a 
very hot oven. Milk puddings, such as rice, sago, &c., 
require a very slow oven. Puddings are sometimes boiled 
in a cloth, and sometimes in a basin or mould, with a 
cloth tied over the top. In either case the cloth must be 
well floured, or dipped in boiling water, to prevent the 
pudding sticking to it; and be tied loosely enough to 
allow the pudding to swell. Care must be taken to have 
the water quite boiling when the pudding is plunged in, 
and quite sufficient to cover it well. It must be heft 
boiling until the pudding is cooked, or the latter will be 
quite sodden. 

Steamed puddings take a longer time to cook. They 
are always steamed in a mould or basin, with the water 
only half-way up the mould, and the lid of the saucepan 
closely covered. It is not necessary to tie a floured cloth 
over them; a piece of buttered kitchen paper will do 
better. All moulds, basins, or dishes must be well 
buttered, or the puddings will present a sorry sight when 
turned out. Always allow a boiled or steamed pudding to 
stand a minute after taking out of the saucepan before 
turning out, or it will probably crack. 
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Pudding-cloths must be plunged in water as soon as 
used, and washed without soap. 

Fried puddings are small; fried in boiling fat, drained 
on paper, and served with Sweet Sauce or castor sugar 
sprinkled over. 

Success in pastry-making is to be attained only by 
practice. ‘There are people who cannot make light pastry, 
simply because they have ‘‘a heavy hand.” Pastry must 
be very lightly handled, quickly made, and quickly baked, 
in order to be light. Everything used in making it must 
be perfectly cold, and for this reason a marble slab is 
preferable to a pasteboard. 

Pastry containing baking- powder should be baked as 
expeditiously as possible after it is added, as it loses its 
virtue in a few minutes. 

For making good pastry, good beef dripping or home- 
rendered lard is always preferable to cheap inferior butter, 
and either will be found to make lighter pastry. 

It is impossible to state exactly, in recipes, how much 
milk or water will be required in mixing a pudding or 
pastry; it depends upon the quality of the flour. 
Puddings should be very moist when mixed, pastry 
very dry. 

In mixing puddings, all dry ingredients should be mixed 
first; and eggs, milk, or water added last; except where 
instructions are given to the contrary. 


PLUM PUDDING. 


Ingredtents.—Take 3 lb. flour, $ lb. bread-crumbs, 1 Ib. 
suet, 1 lb. currants, 1 lb. raisins (stoned and _ slightly 
chopped), 1 lb. sugar, 4 lb.. candied peel, 4 teaspoonful of 
salt, one pinch of mixed spice, 8 eggs, a carrot finely 
scraped. 
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Mix the dry ingredients well, and let them stand 
several hours; then add the eggs one by one, and stir 
well. If it does not seem moist enough after beating for - 
some minutes, add another egg or a little milk. Turn 
into a well-buttered mould, tie over, boil for 10 hours. 
Serve with Sweet Sauce. 


PLAIN PLUM PUDDING. 


Ingredients.—Take 1 lb. flour, $ 1b. suet, 3 lb. sultanas, 
i |b. currants, 2 oz. peel, 6 oz. sugar, a grating of nutmeg, 
4 saltspoonful of salt, 1 egg, 4 teaspoonful of baking- 
powder, :a carrot finely scraped, the grated rind of an 
orange, sufficient milk to moisten. 

Mix as above, and boil for 4 hours. Serve with 
Sweet Sauce. 


HALF-PAY PUDDING. 


ingredients—Take 2 oz. suet, } lb. currants, 6 oz. 
sultanas, 6 oz. flour, 6 oz. bread-crumbs, | ete Eb 
of baking-powder, 3 tablespoonfuls of treacle, 3 pint of 
milk. 

Mix the dry ingredients, dissolve the treacle in the 
milk, and mix all well together. Boil for 5 hours. 


BARLEY PUDDING. 


Ingredients.—Take 3 lb. pearl barley, 3 pints milk, 
1 lb. raw sugar, a little nutmeg or lemon peel. 

Soak the barley in 1 quart of cold water from 12 to 15 
hours, then pour all the water away, and put the barley 
into a pie-dish. Stir in the milk and sugar, and bake in a 
slow oven 4 hours, 
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CARROT PUDDING. 


Ingredients.—Take ? lb. carrots, boiled and well mashed, 
3 oz. chopped suet, 2 oz. sultanas, $ lb. bread-crumbs, 
1 lb. sugar, + of a nutmeg grated, 2 eggs, milk to moisten. 
Mix the carrot-pulp with the dry ingredients, then add 
the eggs and sufficient milk to make the pudding the 
consistency of thick batter. Boil for 3 hours, and serve 


with castor sugar sprinkled over. 


GINGERBREAD PUDDING. 


Ingredients—Take } lb. suet, $ oz. ground ginger, 
x lb. sugar, 2 tablespoonfuls of treacle, 1 teaspoonful 
baking-powder, 4 lb. flour, 4 lb. bread-crumbs, about 
4 pint of milk. 

Mix the dry’ingredients, dissoive the treacle in the 
milk, beat all well together, and boil in a well-floured 
cloth for 3 hours. 


BAKED LEMON PUDDING. 


Ingredienis.—Take 4 oz. crumbs, 2 oz. sugar, 3 oz. 
butter, the grated rind and juice of a lemon, ? pint of 
milk, 2 yolks of eggs, some good paste. 

Mix the dry ingredients, pour over them the milk, made 
hot. When cold, add the eggs and lemon juice. Linea 
greased dish with thin paste, putting a double strip round 
the edge; pour the mixture into it, and bake in a moderate 
oven. Serve hot or cold. 


QUEEN OF PUDDINGS. 


Ingredients.—Take 6 oz. bread-crumbs, 1 pint milk,. 
I oz. butter, 3 eggs, 2 oz. sugar, the grated rind of an 
orange or lemon, a little raspberry or red currant jam. 
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Put ee bread-crumbs into a basin with the grated peel 
and sugar, add the butter to the boiling milk, pour it over 
the crumbs, stirring all the time; then add the yolks of 
the eggs, well stirred, and pour all into a well-buttered 
pie-dish, and bake for 3 of an hour. When done turn out 
on a dish, cover it with warm jam; have ready the whites 
of the three eggs beaten to a stiff froth with a little castor 
sugar. Cover the pudding, place it in a cool oven for 
2 or 3 minutes to set, but not to brown; then serve. 


BOILED BREAD PUDDING. 


Angredients.—TYake 4 |b. bread-crumbs, 2 oz. powdered 
loaf sugar, 1 pint of milk, 2 oz. currants, 1 oz. candied 
peel cut very small, 3 eggs. 

Mix the crumbs and sugar; make the milk hot, and 
pour it over them. When nearly cold add the other 
ingredients, and boil in a mould for 2 hours, or steam 
3 hours. Serve with Lemon Sauce. 


GERMAN BREAD PUDDING. 


Ingredients.—Take 3 eggs, 1 pint of milk, 2 oz. of sugar, 
some thin slices of bread, a few spoonfuls of jam. 

Beat the eggs and sugar together, pour over them the 
milk made warm. Butter a basin; put into it a layer of 
bread, then a layer of jam, and so on until it is almost 
full; then pour the custard over it, tie over, and boil 
for 1 hour. 


APPLE SNOWBALLS. 


Ingredients.—Take 4 lb. rice, 5 or 6 large apples, a little 
butter and sugar. 

Wash the rice, put it into plenty.of water, and boil 
quickly for 10 minutes, drain it and let it cool. Pare the 
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apples, take out the core with a vegetable cutter, and fill 
the hole with a small piece of butter and some sugar. 
Enclose each apple in rice, tie in separate cloths, and boil 
for 1 hour. Serve with Sweet Sauce. 


BATTER AND FRUIT PUDDING. 


Ingredienis.—Take 3 tablespoonfuls of flour, 1  tea- 
spoonful of baking-powder, 2 eggs, # pint milk, apples, 
gooseberries, or other fruit. 

Mix the flour, powder, eggs, and milk into a very 
smooth batter, and pour over the fruit in a buttered pie- 
dish. Bake for 2 hour, and serve with sifted sugar. 


BACHELOR’S PUDDING. 


Ingrediente.—Take 4 lb. chopped apples, 2 oz. currants, 
2 oz. suet, ¢ lb. sugar, 3 lb. bread-crumbs, 2 eggs, the 
grated peel of half a lemon. 

Mix well, and moisten with the eggs, well beaten first. 
Boil for 3 hours. 


BIRD’S-NEST PUDDING. 


Ingredients.—Take 1 small teacupful of sago, 4 or 5 
apples, sugar, butter. 

Boil the sago in a pint of water until transparent; 
sweeten and flavour with a little lemon juice. Place the 
apples (peeled and cored without cutting) in a buttered 
pie-dish, filling the centre of each with sugar and a small 
piece of butter. Pour the sago over, and bake in a slow 
oven until the apples are tender. 


TAPIOCA PUDDING. 


Ingredients.—Take 5 oz. tapioca, 3 pints of milk, 2 oz. 
sugar, 2 or 3 eggs. 
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Let the tapioca be well washed in several waters, then 
put to soak for an hour in the milk. Boil the milk and 
tapioca with a little cinnamon until it looks clear. Stir in 
the sugar, and, when cool, the eggs. Bake in a buttered 
dish in a slow oven for 1 hour. 


ARROWROOT PUDDING. 


Ingredients.—Take 24 oz. arrowroot, 3 pints of milk, 
3 eggs, 2 tablespoonfuls of sugar, a small piece of butter. 

Mix the arrowroot with a little cold milk, boil the 
rest of the milk, and pour on it, stirring well all the 
time. Add the butter, sugar, and eggs. Bake in a slow 
oven 1 hour. 

Corn-flour pudding may be made in the same way, 
omitting the butter, and flavouring with two or three 
bay leaves. 


SEMOLINA PUDDING. 


Ingredients.—Take } lb. semolina, 1 quart of milk, 
4 tablespoonfuls of sugar, two eggs, 3 an oz. of butter, 
a little nutmeg. 

Boil the semolina in the milk until it thickens, then 
add the butter, sugar and nutmeg. When cool stir in the 
eggs and bake in a buttered dish for 3 an hour. 


MACARONI PUDDING. 


Ingredients. —Take } lb. of macaroni, 1 pint milk, 
4 pint cream, 4 eggs, } lb. loaf sugar. 

Boil the macaroni in the milk till tender, then steam 
the whole in a pudding mould 1 hour. 


VERMICELLI PUDDING. 


Prepare same as macaroni. 
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BARONESS PUDDING. 

Ingredients —Take % lb. flour, 2 Ib. suet, $ Ib. raisins 
stoned and cut up, } saltspoonful of salt, $ pint of milk. 

Mix the dry ingredients together and moisten with the 
above proportion of milk. Tie the pudding in a floured 
cloth previously wrung out of hot water, put the pudding 
into boiling water, and boil unceasingly for 43 hours. 
Sprinkle sifted sugar over and serve. If preferred, # lb. 
butter can be used instead of suet. 


WORCESTER PUDDING. 


Ingredients.—Take 3 oz. flour, 2 0z. sugar, 2 oz. butter, 
2 eggs, } pint of milk. 

Mix the butter and flour together with the tips of the 
fingers until free from lumps. Add the sugar and eggs, 
then the milk very gradually. Bake in a slow oven 1 hour. 
Turn out and spread jam on the top. 


BOILED BATTER PUDDING. 


Ingredients.—Take ? |b. of flour, 3 eggs, a pinch of salt, 
a pint of milk. 

Put the flour and salt in a basin, break the eggs in it 
and mix well. Then add the milk gradually, stirring well 
to make the batter smooth. Beat it with a wooden spoon 
for a few minutes, let it stand about 4 an hour for the 
flour to swell, beat again, and put it into a well-buttered 
basin, tie over with a well-floured cloth and boil for 
14 hours. 


TWENTY MINUTES PUDDING. 


Ingredients.—Take 4 eggs and 1 pint of milk. 

Beat the eggs with the milk for 20 minutes, put into 
a basin and steam z0 minutes. ‘Take it up and let it stand 
20 minutes before turning out. Make clear sweet sauce, 
coloured pink, and pour round it. 
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OSMUND PUDDING. 


Ingredients.—Take 3 |b. dripping, 2 lb. flour, 6 oz. sugar 
2 eggs, a teaspoonful of baking-powder, a few drops of 
essence of lemon, about 4 a teacupful of milk. 

Rub the dripping lightly into the flour, add the other 
dry ingredients. Beat the eggs with the essence and milk 
and mix all together. Bake in greased breakfast-cups or 
tins about that size (only half filling them) in a cool oven 
for} an hour. Serve with or without jam. 


CUP PUDDING. 


Ingredients.—Take 3 eggs, their weight in butter, sugar, 
and flour, the juice and grated rind of a lemon. 

Cream the butter and sugar well together, add the eggs, 
then the flour and lemon. Beat well together and bake in 
cups (only half filling them) for about 20 minutes. 


BOILED CUSTARD PUDDING. 


Ingredients.—Take 1 pint of milk, 1 tablespoonful of 
rice flour, 6 eggs, 4 oz. castor sugar, a few drops of essence 
of cinnamon. 

Boil the milk and mix it with the rice flour, when cool 
add the other ingredients, first beating the eggs well. 
Pour into a buttered mould and steam for + an hour—not 
longer or it will fall when turned out. LOM, 

This pudding may also be baked, when 4 eggs only 
will be required. 


PRINCE OF WALES PUDDING. 


Ingredients.—Take 1 sponge cake, } pint of milk or 
cream, 5 eggs, + lb. butter, + lb. sugar, the grated rind 
and juice of 1 lemon; puff paste. 
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Grate the cake and pour the milk over it, melt the 
butter and sugar together in a small saucepan, beat the 
eggs well, then mix the whole of the ingredients together. 
Line a dish with puff paste, pour the mixture into it, and | 
bake for $ an hour. Serve directly it comes from the 
oven, as it soon falls. 


Half the quantity of butter and 3 eggs are sufficient. 


HER MAJESTY’S PUDDING. 


Ingredients —Take 2 teaspoonfuls of arrowroot, 2 02. 
orange-peel, 1 oz. blanched bitter almond, 1 pint of milk, 
1 pint of cream, 6 eggs, } lb. castor sugar, a few strips of 
angelica. 

Pound the peel and almonds together, boil them with 
the milk for five minutes, when strain it on to the arrow- 
root previously moistened with cold water; add the 
cream, stirring occasionally until nearly cold. Beat the 
eggs and sugar, then mix well together. Butter a mould, 
ornament it with angelica, pour in the pudding and boil 
for 2 hours. Serve with custard poured round the dish. 


PLAIN BREAD PUDDING. 


Ingredients.—Take 6 oz. bread-crumbs, 1 pint of milk, 
1 egg, 1 tablespoonful of raw sugar, 1 tablespoonful of 
marmalade, 1 oz. suet. 

Boil the milk and pour it on to the crumbs and suet, 
allowing it to stand until cool. Beat together the eggs, 
sugar and marmalade. Mix all together and boil in a 
mould or basin for 2 hours. Serve with Sweet Sauce or 
cream. : 


YORKSHIRE PUDDING. 


Ingredients.—Take } |b. of flour, 2 eggs, 4 saltspoonful 
of salt, 1 pint of milk. 
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Place the flour and salt in a basin, break the eggs into 
it and mix well. Add the milk very gradually, stirring 
well all the time. A little more milk may be needed if 
the flour be very good. Beat the batter well for a few 
minutes and let it stand about 4 an hour. Make a tin 
warm and pour into it enough dripping to grease 
thoroughly all over. Beat the batter again and pour in 
the warm tin and put it into the oven at once, where it 
may be baked entirely or taken out when risen and put 
under the roasting meat to finish. It will take about 
1 an hour to bake. 


CABINET PUDDING. 


Ingredients —Take z penny sponge cakes, 6 almond 
biscuits, 3 eggs, 1 pint of milk, 1 oz. citron, 1 teaspoonful 
of sugar, a few drops of essence of lemon or vanilla, a 
few dried cherries and strips of angelica. 

Crumble the cakes and biscuits, pour the milk over 
them. Chop the citron very finely and mix with them. 
While this mixture stands, butter and ornament the 
mould with the angelica and cherries. Beat up the eggs 
well with the sugar, add the essence, mix all well together 
and boil or steam for 1 hour. May be served with or 
without Sweet Sauce. 


MARMALADE PUDDING. 


Ingredients.—Take 1 quart of milk, z breakfast cups 
of bread-crumbs, } lb. castor sugar, 5 eggs, 2 tablespoon- 
fuls of marmalade, a few raisins or dried cherries for 
ornament. 

Boil the milk and pour over the crumbs. Whisk the 
eggs for 5 minutes with the sugar, then blend the whole 
of the ingredients together. Prepare the mould before 
whisking the eggs, pour in the mixture and boil for 
2 hours. Serve with Sweet Sauce. 
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PRESERVED GINGER PUDDING. 


Ingredients.—Take 4 |b. bread-crumbs, 13 pints milk, 
6 oz. of butter, 6 oz. castor sugar, 6 eggs, 3 lb. preserved 
ginger. 

Boil the milk and pour over the bread. Cream the 
butter and sugar together, add 1 egg to it and beat fora 
minute, then another, and so on until the 6 are used. 
Mince the ginger finely, mix it with the soaked bread, 
then add the beaten eggs, sugar and butter. Boil in a 
mould for z hours. Serve with Custard Sauce. 


FIG PUDDING. 


Ingredients.—Take 1 lb. flour, 2 oz. bread-crumbs, 
2 oz. finely-chopped suet, 2 oz. sugar, 1 egg, + Ib. figs cut 
in slices, flavour with nutmeg. 

Mix all with milk and boil 2 hours. 


RAILWAY PUDDING. 


Ingredients.—Take 1 teacupful of flour, nearly the same 
quantity of powdered loaf sugar, 3 eggs, 1 teaspoonful 
Borwick’s baking-powder, 1} oz. of butter. 

Mix flour, sugar, butter, and baking-powder together, 
beat the eggs, mix all together, and if required add a 
little milk. Roll out very thin, bake on a tin in a brisk 
oven for 10 minutes, spread jam and roll it. Serve with 
boiled custard. 


FIVE MINUTES PUDDING. 


Ingredients.—Take 2 oz. flour, 1} oz. castor sugar, 
2 eggs, 1 teaspoonful baking-powder, 3 or 4 drops of 
vanilla and jam. . 
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Mix the flour and sugar in a basin ; make a well in the 
centre, break in the eggs and beat well; add flavouring 
and baking-powder, mix, and pour in the prepared tin and 
bake five minutes. Turn it out on to a paper, previously 
sprinkled with castor sugar, spread on the warm jam and 
roll quickly. 

It can be decorated by spreading a very little jam on 
the top and sprinkling a little shredded cocoanut over it. 


N.B.—To prepare the tin, grease a paper and carefully 
fit it in a Yorkshire pudding tin. When the mixture is 
ready, pour it in, then spread it equally over the tin with a 
knife. This pudding must be baked in a very brisk oven 
or it will be tough. 


It can be eaten hot, or cold with custard poured over it. 


APPLE AMBER. 


Ingredients—Take 6 large apples, 2 oz. butter, 3 oz. 
moist sugar, rind of 1 lemon, 2 eggs. 


Stew the apples with a /7#//e water and lemon rind, when 
nearly cooked add the butter and sugar and pass through 
a hair sieve, then add the yolks and mix. Put the mixture 
into a dish, the sides of which have been previously lined 
with pastry, and’ bake about 20 minutes. Beat up the 
whites with a little castor sugar to a stiff froth, put on the 
top and return to a cool oven for 3 minutes. Decorate 
with dried cherries. 


TREACLE TART. 


Line a large plate with paste, putting a double strip — 
round the edge. Pour some warmed treacle in the centre 
and sprinkle over with ground ginger and bread-crumbs. 
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UNCLE TOM’S PUDDING. 


Ingredients.—Take 4 lb. treacle, 4 lb. flour, } lb. beef 
suet, 2 Oz. raw sugar, 1 teaspoonful ground ginger, 4 of 
cinnamon, one pinch of allspice, $ teaspoonful of carbonate 
of soda, 2 eggs, a teacupful of butter-milk. 

Mix the dry ingredients, warm the treacle and stir it 
into them. Beat up the eggs, add them to the butter- 
milk and mix well with the other ingredients. Boil ina 
mould for z hours. 


AUNT NELLIE’S PUDDING. 


Ingredients. —Take 4 |b. flour, + lb. crumbs, 2 teaspoon- 
fuls of baking-powder, 3 oz. beef suet, 4 Ib. of treacle, 
grated peel and juice of 1 lemon, 1 egg, 1 tablespoonful 
milk. 

Mix as in preceding recipe, and boil in a basin for 
3 hours. 


SNOWDON PUDDING. 


Ingredients.—A breakfast-cupful of suet, sugar, and 
bread-crumbs, the rind and juice of 1 lemon, 3 eggs 
well beaten. 

Mix all well together. Line a mould with raisins 
stoned and cut in half. Pour in the ingredients, and 
steam for 5 hours. 


BAKED GROUND RICE PUDDING. 


Ingredients.—Take 3 dessertspoonfuls ground rice, 1 pint 
of milk, 1 egg, 1 dessertspoonful of sugar, a grating of 
nutmeg, a small piece of butter. 


° 


~ 
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Mix the rice with a little of the cold milk, and boil the 
rest. Pour the hot milk to the rice and stir carefully. 
Put it over the fire and stir till it boils. Add the butter, 
and when cool, the eggs and spice. Pour into a buttered 
dish, and bake 1 hour in a slow oven. 

This pudding can be varied by lining the sides of the 
dish with paste, putting a layer of jam at the bottom and 
omitting the eggs. 


WHOLE RICE PUDDING. 


Ingredients.—Take + lb. whole rice, 1 quart of milk, 
3 eggs, + lb. sugar, the grated rind of a lemon, a little 
nutmeg, or a teaspoonful of dessicated cocoanut. 

Simmer the rice in the milk until quite tender. Add 
the sugar and flavouring, and when cool, the eggs. Mix 
well, pour into a dish and bake 1 hour in a slow oven. 


RICE FLUMMERY. 


Ingredients—Take 1 quart of milk, the thin rind of a 
small lemon, 6 oz. ground rice, 7 oz. loaf sugar. 

Boil the lemon rind in the milk. Strain, and add the 
rice (previously moistened with cold milk), and the sugar. 
Stir until it boils and is smooth. Pour into a mould, and 
when cold, turn out. 


BOILED RICE AND FRUIT PUDDING. 


Ingredients.—A teacupful of whole rice, 1 quart of milk, 
4 lb. sultanas or currants, 2 0z. sugar, 2 eggs. 

Simmer the rice in the milk until tender. Let it cool, 
then add the other ingredients. Press into a mould, tie 
over, and boil for 1 hour. Turn it out and pour Sweet 


Sauce round. 
F 
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MALVERN PUDDING. 


Ingredients—Some thin slices of stale Pceiek crumb, 
fresh fruit, sugar, custard. 

Line a basin with the slices of bread. Boil some fresh 
juicy fruit with sugar, in the proportion of 3 lb. to 1 lb. of 
fruit... Pour it into the lined basin, and cover with slices 
of bread. Put a saucer on the top with a heavy weight on 
it. ‘Turn out next day, and pour custard round it. 


BOILED CUSTARD. 


Ingredients —Take 1. pint of milk, a little cinnamon, 
5 eggs, 14 oz. lump sugar. 

Put the milk, with the sugar and cinnamon, into a jug, 
and set the jug into a saucepan of boiling water, allowing 
the water to come to the neck of the jug. Beat up the 
eggs well, and pour the heated (not boiling) milk to them. 
Strain it all back into the jug, set it again in the saucepan, 
and stir constantly one way until it thickens. 


APPLE CHARLOTTE. 


Ingredients.—Take 6 apples, sugar to taste, a small piece 
of butter, some slices of bread. 

Grease a dish, sprinkle a little brown sugar over it, and 
line it with slices of bread about + inch thick, taking care 
to line it thoroughly or the apples will run through. Stew 
the apples with a little water, when nearly cooked pour the 
water off on to the slices of bread which are to cover it ; 
then add the sugar and butter, and when free from lumps 
pour into the lined dish and cover with the soaked slices. 
Bake in a good oven until the bread is browned. Turn 
out and serve hot. Sweet apples are much improved by 
adding the grated rind of a lemon. 
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MINCEMEAT. 


Ingredients. —Equal weights (say 1 lb. each) of raisins, 
currants, and sugar, 1} lbs. apples (weighed after peeling), 
? lb. candied peel, $ Ib. suet, ? lb. cooked salt beef, grated 
rind of 1 and juice of 2 lemons, z nutmegs grated finely, 
+ teaspoonful salt. 


Render the suet down in the oven the previous day 
(taking care not to brown it), and then chop it very finely, 
also chop the apples, candied peel and raisins (stoning 
them first) ; the meat only to be put through the mincing 
machine. Mix all the ingredients well together and pack 
tightly into small jars with lids. Tie down with paper 
over the top, and if put in a dry place it will keep 
3 months. 


PUFF PASTE. 


Ingredients.—Take 1 |b. flour, 1 lb. butter, 1 tablespoon- 
ful of lemon juice, 1 yolk of egg, cold water. © 

Wash the butter and squeeze it ina cloth to dry. Mix 
the flour into a stiff paste with the water, lemon juice and 
yolk; knead well for 10 minutes until it is quite smooth ; 
it must be of the same consistency as the butter. Flour 
the slab or board and rolling pin, and roll out the paste to 
about + inch thick. Press the butter to-4 the size of the 
paste, Jay it in the middle and fold in three, roll one way 
carefully. Then set it aside on a floured plate in a cold 
pantry for ¢ hour then roll twice more and set aside again. 
When rolled 7 times it will be ready for use. If intended 
for tartlets roll to about 4 of an inch thick, if for oyster or 
other patties } of an inch. Bake in a very hot oven. 


N.B.—Always turn the rough edges towards you when 
rolling, and roll from you, not backwards and forwards. 


68 NON-ALCOHOLIC COOKERY. 


RAISED-PIE CRUST. 


Ingredients.— \b. flour, 5 oz. lard, } pint of milk, ¢ pint 
of water (more moisture if flour requires). 

Warm the milk, water, and lard together, until the latter 
is melted. Mix well into the flour to form a rather stiff 
paste. Knead, but do not voll it into the shape required. 
When the pie is made it is better to keep it in a cool 
place 24 hours before baking. 


SHORT CRUST. 


Ingredients.—Take ¥ lb. flour, ¢ lb. butter, 1 yolk of egg, 
1 oz. castor sugar, cold water. 

Rub the butter into the flour until there are no lumps, 
add the sugar, mix into a paste with the yolk and water. 
Roll out once only. This paste is suitable for fruit pies. 


DRIPPING PASTRY. 


Ingredients.—Take 1 lb. of flour, a saltspoonful of salt, 
a teaspoonful of baking-powder, 6 oz. good beef dripping 
or lard, cold water. 

Mix the dripping well into the flour, add the salt and 
baking-powder, mix into a paste with cold water. Roll 
out as required. This quantity will make a small apple 
pie and two open tarts. 


SUET CRUST FOR FRUIT PUDDINGS. 


Ingredients —Take 1 lb. of flour, a saltspoonful of salt, 
i lb. suet, a teaspoonful of baking-powder, cold water. 

Chop the suet very finely, mix into the flour with the 
salt and baking-powder, make into a light paste with 
water. oll rather thin for lining the basin, reserving a 
thicker piece for covering in the fruit. This serves also 
for roly-poly puddings, and may be baked as well as 
boiled, though the latter is preferable. 
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EGG PUFES. 


Put 1 tablespoonful of preserve into a basin (jelly is 
better), and stir to it gradually the beaten white of an 
egg; line some patty pans with paste, place a square of 
bread in the centre and bake; when cooked take out the 
bread and fill with the mixture, return to a cool part of 
the oven for two minutes. They are better eaten the 
same day. 


ALMOND CHEESECAKE. 


Ingredients.—Take 1 oz. almonds pounded, 1 oz. loaf 
sugar, and the white of an egg. 

Put into a stew-pan and simmer until it is the con- 
sistency of honey. Line patty pans with puff paste, put a 
little of the mixture in each, and bake. » 


LEMON CHEESECAKES. 


Ingredients.—Take 1 lb. fine-powdered loaf sugar, } lb. 
fresh butter, 6 eggs well beaten, the juice of 3 lemons, and 
the grated rind of z. 

Put the whole into a stew-pan, let it simmer, stirring it 
till itis like stiff honey, put it into jars, and when cold, 
fasten tightly down. It will keep three months or more. 
Make in patty pans as above. 
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OMELETTES,. 
SOUP Bd sn S, mc@ Riese 
Toes Le leslelasa elena 


GENERAL REMARKS. 


MELETTES require great despatch in making and' 
cooking. The small round copper pan in which , 
they are fried should never be used for any other purpose.. 
They can be made to suit almost any taste, since they can 
be flavoured with almost anything. In cooking the great 
point is to keep them from burning. For this purpose a 
broad-pointed knife should be constantly passed round: 
the edge after they begin to set, and the pan gently shaken. 
to keep them from sticking. 

Soufflées may be baked or steamed, but the latter is the: 
more preferable mode of cooking them. In making 
souffiées the first thing to prepare is the tin in which they: 
are to be steamed, as the soufflée must be put in directly 
it is mixed. Butter the tin well, cut a piece of kitchen, 
paper about 5 or 6 inches deep and butter it well. Tie it. 
round the tin with string, leaving it a few inches above. 
the tin to catch the soufflée when it rises. The water 
in the saucepan must be boiling, and sufficient to come: 
part way up the tin without touching the paper. Cover 
closely. . 


OMELETTES, CREAMS, JELLIES, ETC. vis: 


The chief things used as foundation for jellies are 
isinglass, prepared gelatine, and calves’ or ox feet. That 
jelly may be made most easily from the prepared gelatine 
is not to be denied, but the flavour peculiar to gelatine 
will predominate if not well disguised by flavouring, and 
if the jelly be made too stiff. Jelly should be made a day 
or two before required for use, and in summer should 
be kept in ice. The same rule is applicable to creams 
containing gelatine, but they must not be kept too long in 
summer. Simple whipped-cream may be made and used 
at once. The moulds for creams and jellies must be 
scalded with hot water, rinsed out with cold, slightly 
drained, and used wet. 


PLAIN OMELETTE. 


Ingredients—Take 4 or 5 eggs, a saltspoonful of salt, 
3 saltspoonful of pepper, 2 0z. butter, or more in pro- 
portion to eggs used. 

Break the eggs into a basin, and beat them up lightly 
with the salt and pepper. Make the butter hot in the pan, 
pour the eggs into it, and stir briskly with a wooden 
spoon. As soon as the eggs begin to set, move them in 
a compact form, and allow the omelette to set, but not too 
stiffly. Fold over once, brown before the fire for a 
minute, and serve hot. 

This may be made into ham, kidney, beer or tongue 
omelette, by adding 2 tablespoonfuls of finely- -minced 
ham, &c., to the above ingredients, stirring in with the 
eggs in the basin. 


SWEET OMELETTE. 


Ingredients.—Take 3 eggs, 2 oz. of butter, 1 oz. fine 
castor sugar, a tablespoonful of cream, jam. 
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Melt the butter in the pan. Beat the sugar, eggs, and 
cream together for a minute, and proceed as in plain 
omelette. Lay some jam over one half the omelette, 
fold the other half over, sprinkle with sugar, and serve 
immediately. 


SAVOURY OMELETTE. 


Ingredients.—Same as plain omelette, with the addition 
of a teaspoonful of finely-chopped parsley.. 

The parsley must be mixed with the eggs, &c., in the 
basin before cooking. A little finely-powdered thyme, or 
other herb, may be added if liked. 


BREAD-CRUMB OMELETTE. 


Ingredients.—Take 1 pint of bread-crumbs, a large 
handful of parsley chopped fine, a large slice of onion 
minced fine, and a teaspoonful of dried marjoram; half a 
teacupful of milk, some nutmeg, pepper, salt, and a piece 
of butter the size of an egg. . 

Mix all together, and bake in a slow oven till a light 
brown colour. Turn out of the dish and send to table 
immediately. ; 


ol FRIARS’ OMELETTE. 


Ingredients.—Take 6 apples, ¢ lb. butter, 2 eggs, 3 oz. 
sugar, and bread-crumbs. 

Stew the apples and sugar as for apple sauce. Stir in 
the butter. When cold add the eggs, well beaten. 
Butter a dish well, strew it thickly with crumbs, so as to 
form bottom and sides. Pour in the apples; cover with 
crumbs. Bake brown. ‘Turn out, and sift sugar over it. 

| 
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PANCAKES. 


Ingredients —Take 3 pint of milk, 2 eggs, 3 oz. flour, 
3 oz. apples, + saltspoonful of salt, ¢ lb. lard ; lemon juice, 
and sugar. 

Put the four in a basin. Stir the eggs and salt into it. 
Add the milk gradually, beating well all the time. Allow 
the mixture to stand half an hour. Place a piece of lard 
in the pan to get hot. Pour in two or three tablespoonfuls 
of the batter, and let it run thinly all over the pan. When 
browned on one side shake the pan, and toss the pancake 
over to brown on the other side. Sprinkle a few drops of 
lemon juice, and a teaspoonful of sugar over it. Roll up 
neatly and put on a hot dish or plate. Put fresh lard into 
the pan, and proceed as above until the batter is used up, 
placing the pancakes one on the top of the other on the 
dish. See that the lard boils each time before putting 
fresh mixture in. 


FRENCH PANCAKES. 


Ingredients.—Take 2 oz. of flour, 2 0z. of sugar, 2 02. of 
butter, 2 eggs, and } pint of milk. 

Mix into a HatiEe and bake in saucers. Serve with 
lemon and sugar. They will be thicker than common 


pancakes. « 
see 


APPLE SOUFFLEE. 


Ingredienis—Take 3 good-sized apples, 3 yolks of eggs, 
4 whites, 1 oz. of butter, 1 oz. lump sugar, and } pint of 
new milk. 

Stew the apples: until tender. Stir the yolks, butter, 
sugar and milk together over the fire. Add the apples, 
and stir until it forms a stiff paste. Beat the whites toa 
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stiff froth, stir lightly into the mixture. Put the whole 
into a properly-prepared omelette tin, and bake } an hour 
in a rather quick oven. Brown with a salamander, and 
serve quickly in the tin. 


LEMON SOUFFLEE. 


Ingredients.— Take 3 oz. flour, 5 oz. loaf sugar, 1 lemon, 
2 oz. butter, $ pint cold milk, 3 yolks of eggs, and 4 whites 
well whisked. 

Put flour, yolks of eggs, and sugar flavoured with lemon 
in a saucepan with the milk, stir to a smooth paste, the 
whites of eggs beaten to a froth, added last to raise the 
mixture. Bake for 15 minutes. 


CHEESE SOUFFLEE. 


Ingredients.—Take 4 oz. of flour, 1 oz. of butter, yolks 
of 2 eggs, whites of 3, salt and pepper to taste, and 
3 oz. grated Parmesan cheese. 

Melt the butter in a saucepan; add the flour and the 
milk. Let it boil until it thickens, stirring well. Add 
the yolks, pepper, and salt, and grated cheese; mix well. 
Whip the whites of eggs to a stiff froth, and stir lightly in. 
Put into a prepared tin and bake in a rather quick oven 
for 20 minutes. 


WHIPPED CREAM. 


Ingredients—Take 4 pint of double cream, and 3% tea- 
cupful of castor sugar. 

Whisk the cream in a basin for 3 minutes, then mix in 
the sugar. Whisk until it becomes quite stiff. Pile ina 
elass dish, and lay round it sponge finger biscuits divided. 
This whip may be flavoured with essence of lemon or 
vanilla, which should be added with the sugar. 
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Another way. 


Ingredients —Take 4 pint of cream, whites of 2 eggs, 
3 oz. castor sugar, essence of lemon, almond or vanilla. 

Whisk for 15 minutes. Place small pieces of coloured 
jelly in glasses; pile up with the whipped cream, and 
serve with sponge finger biscuits as a dessert. 


RASPBERRY CREAM. 


Ingredients.—Take 4 oz. of isinglass, 1 pint of cream, 
4 oz. sugar, and } pint raspberry jelly. 

Boil the isinglass in a little water and strain through a 
hair sieve. While warm stir it into the cream. Warm the 
jelly and sugartogether. Whisk the whole until it becomes 
thick, when put into a mould to set. 


CREAM A LA MODE. 


Ingredients—Take } lb. sifted white sugar, 3 table- 
spoonfuls of lemon or orange juice, the grated rind of 
3a lemon, #4 oz. isinglass, $ pint of water, and 7 pint 
cream. 

Dissolve the isinglass in the water. While hot strain it 
upon the sugar, juice, and rind. Add the cream gradually ; 
stir till cold. Make a day before wanted. May be 
moulded or cut up for custard glasses. 


SNOW CREAM. 


Ingredients.—Take 4 oz. of gelatine, } pint of water, 
the juice of 1 lemon, + lb. of loaf sugar, and 2 eggs, 
4 pint milk. 

Soak the gelatine in half the water for 1 hour, and fill 
up with the other half dozing; add to it the lemon juice 
and sugar. Whisk the whites of the eggs well; put them 
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to the other ingredients, and whisk the whole for } of an 
hour. Put into a mould to set. With the yolks of the 
eggs and nearly 4 pint of milk, make a custard, sweetened 
and flavoured with lemon. Pour it round the cream when 
turned out. 


STONE CREAM. 


Ingredtenis.—Take 1 heaped tablespoonful of arrowroot | 
or corn-flour, 1 pint of milk, 2 oz. of loaf sugar, 3 drops 
essence of almonds, and # Ib. of jam. 

Mix the arrowroot in a basin with enough cold milk 
to moisten well. Boil the milk and sugar together, and 
stir the arrowroot into it, simmer for 10 minutes, and add > 
the essence. When rather cool pour it over the jam, 
previously spread in a glass dish, and ornament the top 
with dried cherries. 


SWISS CREAM. 


Ingredients.—Take 1 pint of cream, 6 oz. sugar, 2 lemons, 
1 tablespoonful flour, } lb. macaroons, and some sponge 
cake, if liked. 

Rub the sugar on the rinds of the lemons. Set the 
cream on the fire, leaving out as much as will mix the 
flour to a paste, adding a spoonful or two of the hot 
cream. Before stirring in the flour boil 5 minutes; 
when nearly cold add the lemon juice; cover the bottom 
of the dish with macaroons, pour in some cream, then. 
more cakes. Garnish with sliced citron. Thin cream will 
do. Make it the day before required. 


ORANGE CREAM. 


Ingredients.—Take ? oz. of isinglass, the juice and rind 
of 4 a lemon, the juice of 4 oranges and the rind of 1, 
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enough water to make, with the juice, ? of a pint of 
liquid, + pint of good cream, and 4 or 5 oz. loaf sugar. 

Put the whole of the ingredients, except the cream, into 
a saucepan. Stir well and boil for three or four minutes. 
Strain, and when nearly cold beat up with the cream. 
Pour into a mould to set. 

Lemon cream can be made in the same way by using 
4 lemons and adding more sugar. 


CHOCOLATE CREAM. 


Ingredients—Take 1 quart of milk, yolks of 5 eggs, 
1 tablespoonful of corn-flour, + lb. chocolate, sugar to 
taste. 

Boil the chocolate in the milk, stir the eggs and mix in 
the corn-flour, take the milk off the fire, add the sugar 
and pour it on the eggs, strain through a muslin and 
simmer till it is as thick as cream. Take up and stir 
till cold. 


RASPBERRY WHIP OR SNOW. 


Ingredients.—Take the whites of 5 eggs, 1 dessertspoon- 
“ful of castor sugar, $ oz. isinglass, 4 tablespoonfuls of 
raspberry syrup or 2 of jelly. 

Whisk the eggs and sugar to a stiff froth, dissolve the 
isinglass in a little fof water, stir into the eggs very 
quickly, and pile over the chocolate cream or any other 
dish. 


LEMON SPONGE. 


Ingredients.—Take 1 oz. gelatine, 1 pint of water, the 
juice of 3 lemons, the thin rind of z, #3 lb. lump sugar, 
and whites of 2 eggs. 
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Boil all, except the eggs, together for 10 minutes, . 
and let it stand until cold and beginning to set. Beat 
the whites well, add them to it, and whisk the whole 
until it becomes a stiff froth. May be put into a mould 
or piled in glass dishes. 


JAUNE MANGE. 


Ingredients.—Take 13 oz. of gelatine, 1} pints of boiling 
water, the yolks of 3 eggs, juice of 3 lemons, and peel 
of 1, $ lb. loaf sugar. 

Dissolve the gelatine in the water. When cold put it 
into a saucepan, with the lemon rind and juice; the eggs 
well stirred and sugar. Simmer 5 minutes, stirring it all 
‘the time. Strain through muslin into a mould. 


ORANGE COMPOTE. 


Ingredients—Take 4 or 5 oranges, sugar according to 
‘season, I 0z. dessicated cocoanut; 1 tablespoonful corn- 
flour, 2 eggs, $ pint milk. 

Cut the oranges into very thin slices, taking off all the 
rind, place them in a glass dish in layers with cocoanut 
-and sugar between. Make a blanc mange with the milk, 
corn-flour, and yolks, sweetening it, and pour over the top; 
and when cool pile on the whites which have been beaten 
to a stiff froth with a little sugar. Put in the oven to set 
for one or two minutes. 


RHUBARB AND LEMON. — 


Can be made in the same way, or any other fruit. 


APPLE SNOW. 


Lngredients.—Take 4 apples, 3 dessertspoonfuls of sugar, 
the grated rind of a lemon, the whites of 3 eggs. 
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Peel, core, and stew the apples, mix with them the 
sugar and lemon rind. Beat the whites of eggs to a stiff 
froth, mix with the apples, and beat the whole until quite 
white. Put into jelly glasses. It is better eaten the 
same day. 


AN EXCELLENT TRIFLE. 


Lay macaroons and ratafia drops over the bottom of 
your dish. Pour over them as much lemon juice sweetened 
to your taste as they will suck up. (If you prefer, use 
orange juice or a fruit syrup.) Pour over a /hick rich 
custard cold, thickened with a little rice flour. The 
custard should stand z inches deep. On this put a layer 
of preserve, and cover the whole with a light whip made 
the day before, with } pint cream, whites of 2 eggs well 
beaten, sugar and lemon juice to taste. The whip should. 
be beaten with a whisk and placed upon a wire sieve to 
drain, or it will not be firm. 


CHARLOTTE RUSSE. 


Ingredients.—Take 1s. sponge cake, some fruit syrup, 
3 pint cream, 3 tablespoonfuls of preserve, 3 oz. gelatine, 
1 dessertspoonful sugar, custard, a few coloured biscuits or 
pistachio nuts. 

Remove the top of the cake, scoop out the middle. 
Soak the cake slightly with fruit syrup. Melt the gelatine 
with the cream, sugar and preserve. When cooled, pour 
it in the middle of the cake, place a very small mould of 
jelly on the top, and serve with custard in a glass dish, 
ornamented with biscuits or chopped pistachio nuts. 


BLANC MANGE. 


Ingredients. —Take + OZ. isinglass, 1 pint of milk, sugar 
to taste, flavouring of almond or bay leaves. 


Pe iS 
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Boil the leaves in the milk, strain it to the isinglass ; 
stir well with the sugar until dissolved. Pour into a 
mould. ‘This may be made into fruit blanc-mange by 
adding 3 tablespoonfuls of fruit jelly or syrup in lieu of 
the same quantity of the milk. 


CORN-FLOUR BLANC MANGE. 


Ingredients.—Take 3 tablespoonfuls of corn-flour, 1 quart 
of milk, sugar to taste, 8 drops of essence of lemon, 
almond, or vanilla, and the yolks of 2 eggs (if liked). 

Moisten the corn-flour with a little of the cold milk, put 
the rest on to get hot. When hot stir it to the corn-flour, 
add the sugar, flavouring, and yolks. Stir well, return to 
the saucepan and boil for 10 minutes, stirring briskly. 
Pour into a mould to set. 


TO MAKE A QUART OF JELLY. 


Ingredients.—Take a sixpenny packet of Swinborne’s 
gelatine, 13 pints of water, 5 0z. loaf sugar, and 3 pint of 
syrup from bottled fruit. 

Soak the gelatine for 4 an hour in 3 pint of the water. 
Boil the other pint of water and stir it to the sugar and 
gelatine until dissolved ; then add the syrup, run it through 
a jelly-bag or linen cloth into a mould. Let it stand until 
next day. 

N.B.—The jelly-bag must always be scalded with hot 
water before using. 


LEMON JELLY. 


Ingredients.—Same as above, omitting the syrup and 
substituting the juice of 4 good lemons, and more water . 
to make 1 quart, and rather more sugar. 


s 
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To clear it, take the whites and shells of two eggs 
slightly beaten together, the thin rind of 2 lemons. 
Whisk these into the jelly in the saucepan, let it boil 
briskly for 2 minutes. Cover, and let it stand ¢ of an hour 
before pouring through the bag. If not quite clear, pour 
it through again. 


OX-FOOT JELLY. 


Ingredients.—Take 1 ox-foot, ¢ lb. of lump sugar, 1 egg, 
3 lemons, 3 inch of cinnamon stick, 4 cloves. 

Take a scalded ox-foot, wash well in cold water, dry in 
a cloth, then cut across the first joint and down between 
the hoofs, chop the long piece of bone in half. Put into 
a saucepan with cold water enough to cover them, and 
bring to the boil. Pour away the water and wash the 
pieces, again return them to the saucepan and add 2 quarts 
of cold water. Stew gently 6 hours, skim carefully from 
time to time. After that strain off the stock into a basin 
to cool. When quite cold take off the fat with a spoon, 
and in order to remove every particle of fat wipe over the 
top and sides of the basin with a cloth dipped in very hot 
water. Peel the lemons very thinly with a sharp knife, 
and put the peel with the strained juice into a very clean 
stew-pan, also the white of 1 egg, slightly whipped, the 
shell crushed small, sugar, cinnamon stick, cloves. Now 
add the jelly stock and put on to the fire, stir with a whisk 
or spoon till it boils. Then put the lid on the saucepan 
and stand it by the side of the fire from 20 to 30 minutes. 
Strain through the jelly-bag and return what has run 
through 3 or 4 times, until it seems perfectly clear. Scald 
a quart mould with hot water, then rinse out with cold, 
and when the jelly is cool pour it into the mould and 


stand aside till set. 
C 
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CALF’S-FOOT JELLY. 


Ingredients.—Take 2 feet, 5 pints of water, 2 whites and 
shells of eggs, 3 oz. of lump sugar, the juice and thin rind 
of 2 lemons, and spices if liked. 

Proceed as in ox-foot jelly, allowing the feet to simmer 
until the water is reduced to half. Clear with the eggs, 
sugar, &c., as in preceding recipe. 


IVORY DUST JELLY. 


Ingredients.—Take 1 lb. of ivory dust, 5 pints of cold 
water, 4a teaspoonful of salt. Flavouring of essence of 
lemon or lemon juice. 

Put the dust in an earthen jar with the water and salt, 
cover and simmer for 12 hours, stirring occasionally. 
Then pour off as much as is clear, and flavour. Another 
4 pints of water may be put to the dust after the first is 
taken off, and simmer for the same length of time. 

This jelly is used to give extra nourishment to other 
dishes. A little may be stirred into a cup of beef tea, &c. 

Ivory dust may be obtained from any ivory turner in 
London or Sheffield. 
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PRESERVES, 
MARMALADES, ETC. 


—_——— 


APPLE MARMALADE. 


SIDARE, core, and quarter some apples, put into a 
MAEKX preserving pan with sufficient water to prevent 
burning. Boil till it isa pulp. Take an equal weight of 
sugar in large lumps, dip them in water, and boil till it 
is a thick syrup. Put it to the pulp, and simmer on a 
quick fire } of an hour. Grate in lemon pvel before it is 
boiled. 


APPLE CHEESE. 


Dissolve 1 lb. of sugar in } pint of water. Add 14 lb. 
apples cut in quarters, the rind of 1 lemon grated. Boil 
3 hours. Ten minutes before that time add the juice of 
the lemon. Stir all the time after the lemon is added, and 
boil quickly. 


VEGETABLE MARROW PRESERYE. 


‘Take 6 lbs. of loaf sugar, 6 lbs. marrow cut into strips 
about 2 inches long and 1 deep; add 2 lemons, 2 oz. 
ginger, and a few cloves, bruised and put into a small bag 
so aS not to mix with the fruit. Boil and skim until 
quite clear. Let the marrow stand in the sugar 24 hours 
before boiling. 
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QUINCE MARMALADE. 


Pare the quinces and cut into thin slices, and be careful 
to cut out all the hard woody part round the core. Put 
the fruit into a preserving-pan with sufficient water to 
keep them from burning. It will take a good deal of 
water; try about two inches deep, and if that seems to 
dry up, add more. Let it boil well. Add 2 1b. sugar to 
every lb. of fruit, and boil till it jellies, when a little is put 
into a plate. 


TO PRESERVE QUINCES WHOLE. 


Pare the quinces whole. Scoop out the core, and boil 
till tender, in water; when done, drain and weigh them. 

Take the same weight of loaf sugar as quince, and make 
a syrup by dipping the lumps of sugar in water; it will 
take up just enough (or about 4 pint of water to a pound); 
set it on the fire, and as soon as it has boiled up, clear, 
skim, and-put in the quinces. Boil about half-an-hour, or 
till the juice looks as if it would set to a thin jelly. 


QUINCE JELLY. 


Choose quinces that are quite ripe and yellow, wash and 
wipe, but do not peel them. Slice them and take out the 
kernels, put the slices in an earthen preserving pan, shake, 
and press them down; pour in boiling water, enough 
barely to cover the fruit, boil it until the colour, deepens 
and it becomes quite soft, then pour it into a jelly-bag, or 
press the fruit through a linen cloth and fine sieve. In 
either case the juice must be filtered three times, till it 
runs quite clear; then add 1 lb. of sugar to 1 pint of juice, 
and boil until it thickens to a clear syrup, and forms a 
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hanging network on a silver spoon dipped in. Fill small 
glasses and tie over. 


APPLE JELLY. 


Take crab apples, and to every quart add % pint of 
water, place them in a stone jar, and bake slowly until the 
crab apples are quite soft, do not peel or cut them at all 
before baking. Then strain the juice once or twice until 
fairly clear, and to every pint add 1 lb. sugar and the peel 
of one lemon. Boil 3 an hour. 


PINE-APPLE PRESERVE. 


First pare off all the outside, then cut the pine in slices, 
and pound it as small as you can. Weigh the fruit, and 
to a pound of pine put a pound of sugar. Boil it till quite 
tender and clear. It is better to boil it one day, and let it 
stand all night, and finish it the next day, as it makes it 
more tender. Take great care not to let it burn, which 
will spoil the colour. 


LEMON MARMALADE. 


Take the quantity of lemons you wish, and grate the 
skins off, then put them on the fire in a brass pan, with 
just a little warm water. Boil 20 minutes. To 1 lb. of 
lemons allow 1 lb. loaf sugar. Put the sugar in a basin; 
break and squeeze all the lemons through a sieve over the 
sugar,’ then boil the pulp with just a little water for 
10 minutes, and press as much as possible through the 
sieve into the sugar. Put all on the fire; now add the 
gratings after being drained through a piece of muslin, 
and let it boil until it jellies. 
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MARMALADE. 


Slice the Seville oranges very ‘hin and small, pulp all 
together, picking out the seeds only. To each lb. of 
sliced fruit add 3 pints of cold water. Let this stand 24 
hours. Then boil it until the chips are tender, after which 
allow this to stand another 24 hours. Weigh it, and to 
every lb. of boiled fruit add 13 lbs. of loaf sugar. Boil the 
whole until the syrup jellies, and the chips are quite 
transparent. This may take from 4 an hour to 1 hour. If 
inclined, add 3 lemons to 6 oranges. 


(Scotch Recipe.) 


Pare the oranges as you would an apple, leaving very 
little of the white. Cut the skins into chips as thin as 
possible, and: put into a muslin bag. Cut down the 
oranges, and boil with the chips for 2 hours, keeping them 
covered with water. Strain the pulp through a flannel 
bag, and then, mixing chips and juice, return them to the 
pan, and boil slowly for hour. To every quart add 3 Ibs. 
of loaf sugar. 7 


TO MAKE FRUIT JELLY. 


Bake the fruit slowly in the oven until the juice is 
well extracted, then strain through a jelly-bag without 
squeezing. Allow 1 lb. of loaf sugar to every pint of 
juice, and boil quickly until it jellies, when put it into 
jars. The fruit can be mixed with ripe fruit and used for 
pies or tarts. 7 
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TO PRESERVE FRUIT IN SYRUP. 


To every lb. of fruit allow 1 lb. of lump sugar, 3 a 
tumbler of cold water. Boil the water and sugar together 
until it thickens slightly ; which will take about 3 an hour 
if the sugar be good. Take off the scum as it rises. Add 
the fruit and boil for } an hour (rather longer if stone 
fruit), stirring very slightly, or the fruit will break. Take 
off the scum as it rises, but if both sugar and fruit be good 
there will be very little. Put into jars and tie over. 

N.B.—To keep well, fruit must be perfectly sound and 
dry when gathered. 


TO COVER PRESERYES. 


Cut a round of thin paper the size of your jar, brush it 
over with white of egg, and place on the preserve egg 
downwards. See that it lies flat so as to keep out the air. 
Cut a round of white cooking paper rather larger than 
your jar. Brush well over with white of egg, place on 
your jar, and stick down the edges round the jar with a 
dry cloth. Let your jam be cold before done, and let the 
paper on the top dry well before putting away. 


(Another way.) 


Cut a piece of cooking paper half an inch larger than 
your jar. Brush it well over on the rough side with white 
of egg or paste, place it on your jar while hot and press 
the edges down securely. If cracked place a second 
paper on, and when dry keep in a cool dry place. 


TO BOTTLE FRUIT. 


Fill quart or three-pint bottles with any kind of fruit 
(greengages, plums, currants, cherries, &c.). Tie the 


@ 
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bottles over with paper and place n a copper of cold 
water, simmer gently until the fruit has sunk nearly one- 
third. Have ready a kettle of dozing water, also some 
pieces of bladder cut the right size soaking in boiling 
water. Remove one bottle at atime, take the paper off, 
cover the fruit with boiling water, and tie down extremely 
hot with a piece of the hot bladder. Keep ina cool dry 
place, and the fruit will be good for a year. 
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BREAD. 


GENERAL REMARKS. 


SGeee home-made bread is cheaper and more whole- 
{ some than bought. The finest white flour does not 
make the most nourishing bread, since it contains so 
much more starch and less gluten than the coarser kinds. 
‘‘Whole-wheat bread,” at present but little used in this 
country, contains a// the nutriment that wheat can afford. 

For ordinary bread-making, what is known as ‘‘seconds” 
flour is best. It is always economy to purchase a sack 
when the price is low, for flour improves by keeping, if 
care be taken to keep it dry. A sack of good seconds 
flour should make about ninety-five 4 lb. loaves. The art 
of the baker, however, would increase the number to 100 
loaves, by the addition of potatoes, boiled rice, or alum. 
Of course, the stringency of the Adulteration Act causes 
these means of increasing the weight of bread for sale to 
be used far less than they were formerly. 

Yeast must be perfectly good and fresh for bread- 
making. If too little be used the bread will be heavy ; if 
too much, it will be bitter. 

In mixing, the dough must not be made too wet; and 
the water used must be tepid, not hot. In order to be 
light the bread can scarcely be over-kneaded. 

In baking, the oven should -be at first hot enough to 
make the bread rise, and the door not opened for the first 
half hour. After this time the heat may be moderated to 
allow the bread to bake through. The loaves may be 
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tried with a knife, like cakes; but a practised hand can 
tell when they are done by simply knocking them; if 
done, they give a hollow sound. The loaves must not be 
laid flat when taken out, but reared on edge till cold. 
Bread should never be eaten until 24 hours old, 
especially by those whose digestive power is weak. 


YEAST. 


On Monday morning boil for 3 an hour z oz. of hops in 
4 quarts of water. Let the liquor cool down to a milk- 
warm heat, then put in a small handful of salt and } lb. of 
brown sugar; beat 1 lb. of flour with some of this liquid, 
then mix it all together. Wednesday morning, boil and 
well mash 3 lbs. of potatoes and mix with the above. 
While the yeast is being made (viz., up to Thursday 
morning), it requires to be kept in a warm place, but not 
too warm, and stirred frequently. Thursday morning, 
strain the liquor carefully, and put it in a large stone 
bottle ; in about a week it will be fit for use. It must be 
kept in a cool place and corked tightly. Half pint will 
raise 14 lbs. of flour. 


HOME-MADE BREAD. 


Ingredients.—Take 1 stone (or 1 peck) of flour, 2 table- 
spoonfuls of salt, 2 oz. German yeast, 2 teaspoonfuls of 
sugar, 3 quarts of tepid water. 

Put the flour and salt in a kneading-trough at night, stir 
the yeast and sugar to a cream and add to it the tepid 
water; make a hole in the flour and pour in the liquid,. 
stir in a little of the flour till it becomes the consistency 
of thick cream. Sprinkle a little flour on the top and let 
it stand in.a warm place till morning. Then knead it well 
and set to rise for 2 hours. Knead again, make into 
loaves and bake in a brick oven. 


BREAD. 9t 


DAIRY BREAD WITHOUT YEAST. 


Ingredients.—Take 1 |b. of flour, 1 saltspoonful of salt, 
1 teaspoonful of powdered sugar, 4 saltspoonful of car- 
bonate of soda, sour butter-milk. 

Mix the salt with the flour, blend together the sugar 
and soda, pass it through a sieve, and mix thoroughly with 
the flour. Then make into a firm but not hard dough 
with butter-milk, which should be kept till quite acid, but 
not rancid. Bake about.1 hour in a well-heated oven. 

For a larger baking allow rather less than 1 oz. of soda 
to 7 lbs. of flour. 


BREAD. 


Ingredtents.—Take 4 lbs. of flour, 1 oz. of German yeast, 
1 teaspoonful of sugar, 1 teaspoonful of salt, 14 pints of. 
tepid water (or milk and water). 

Cream the yeast and sugar together, add the water and 
mix into the flour, knead until guzfe smooth into a soft 
dough, put in a warm place for about 3 hours. Then 
knead up with just a little flour into loaves and twists 
and bake. 

N.B.—This quantity of yeast will raise 2 or 3 lbs. more 
flour, allowing it to rise a little longer. 

Brown bread can be made in the same way by using 
about 2 lbs. of whole meal to 1 oz. yeast, it will require 
more salt and water than white bread. 


UNFERMENTED BREAD. 


Ingredients.—To 4 lbs. of flour add 13 teaspoonfuls 
of carbonate of soda, a little salt, and 1 teaspoonful of 
sugar. 

Mix with sour curds of milk, and bake in a quick oven. 
This will make very good bread. 
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BROWN SCONES. 


Ingredients.—Take 2 lb. whole meal, 2 oz. flour, 2 salt- 
spoonful of salt, 13 teaspoonfuls of baking powder, 3 oz. 
dripping, about } pint of water. 

Mix all the dry ingredients, add the water, and make 
into a round, cutting it into four. Bake steadily about 
: hour. 


SCONES. 


EAS —Take 1 lb. of Hour, 2 oz. of butter, 2 oz. of 
sugar, 3 oz. cream of tartar, ¢ oz. carbonate of soda, pinch 
of salt, milk. 

Rub the butter slightly into the flour, add the sugar and 
cream of tartar. Mix the soda with a little milk, pour this 
into the flour, and add sufficient milk to make a firm 
dough. Roll into rounds about ? of an inch in thickness, 
and cut each into four. Bake in ithe oven or on a girdle. 


SODA SCONES. 


Ingredients.—Rub 6 oz. butter into 4 lbs. of flour, 1 oz. 
of carbonate of soda, } oz. of tartaric acid. 

Make all into a soft dough with butter-milk, divide into 
twelve scones, roll out, prick them on the top, and glaze | 
with butter-milk. Bake in a quick oven for 10 minutes. | 


SAGO SCONES. 


Take a teacupful of sago and soak in cold water, put it 
on with 1 quart of sweet milk, let it boil till quite dissolved, 
stirring occasionally, add a little salt, then pour out on the 
baking board and let it lie till cold. Mix up with flour, 
taking care not to make it too stiff; roll out quite thin, 
cut to the size wanted, and bake. 
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BARLEY SCONES. 


Take 1 quart of sweet milk, and put it on in a pan with 
a little salt. When it boils, stir in barley-meal until 
it is as thick as porridge, pour out on the baking board 
and let it stand till cold. Knead up with barley-meal 
to a nice soft dough, roll out and cut to the size wanted, 
and bake. 


MILK ROLLS. 


Ingredients.—Take 4 1b. of patent flour, 2 oz. of butter,. 
1 saltspoonful of salt, $ gill of cold milk. 

Mix the salt with the flour, then rub the butter well in, 
and add the cold milk. Work up the paste quickly and 
make into rolls or fancy shapes. When half baked, brush 
over with milk and egg. Bake from ro to 1§ minutes. 
This patent flour may be made by mixing 3 a teaspoonful 
of baking powder with 4 lb. of ordinary flour. 


BREAKFAST ROLLS. 


Ingredients—Take 2 lbs. of flour mixed with } oz. of 
carbonate of soda, and 4 oz. of tartaric acid pounded. 

Moisten with butter milk till perfectly soft, make into 
small pieces like French rolls, put them on a tin, and 
place the roll-pans above them. Bake 20 minutes in a 
quick oven. 
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GENERAL REMARKS. 


G HERE is much to be said in favour of home-made 
Cul. cakes, and where cakes are used daily for lunch or 


tea, we advise our readers to have a ‘‘ cake-making day” 
once a week or once a fortnight. Good well-made cakes 
will keep for some time in tin boxes, and many improve 
by keeping. The old adage, ‘‘ Practice makes perfect,” is 
as applicable to cake-making as to anything else. But, 
apart from practice, there are several points to be had in 
remembrance in order to ensure success. 

Everything used should be the best of its kind—the 
flour fine and sifted; fruit sound and clean; in short, 
everything good. 

Good beef dripping is far preferable to inferior rancid 
butter for cakes. Eggs should be broken separately in a 
cup before mixing, to see if good; one*tainted egg will 
taste a cake if used with a dozen good ones. In most 
-cases it is better to stir the yolks into the flour, and add 
the whites whipped to a froth when the cakes are ready for 
‘the tin. 

Currants should be very carefully cleaned and picked, 
‘but never used while moist or they will make the cakes 
heavy. 

Raisins should be stoned and cut small; sultanas need 
‘picking only. It is well to have currants washed and kept 
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in jars ready for use, they will then simply need rubbing 
in a little flour before using in the cakes. 


Great care is necessary in buttering the tins—they must 
be done all over or the cake will stick and probably break 
in taking out. It is better to line the tins with well- 
greased paper for sponge, rice, and good cakes. 


Never lay a newly-baked cake flat upon anything but a 
sieve, where the steam can escape all round. Neither put 
it out of the oven into the pantry at once. The sudden 
change of air will prevent the escape of the steam, and 
thus render the cake sodden. 


To make sure that cakes are done before taking them 
out of the oven, run a knife or thick skewer through the 
centre ;,if it comes out quite dry the cake is done. 


FRIED BREAD CAKES. 


Ingredients —Take 3 lb. of scraps of bread, 2 eggs, 
3 saltspoonful of salt, $ saltspoonful of carbonate of soda, 
milk, flour. Cj 

Soak the scraps in milk, or milk and water, until 
perfectly soft, mash fine, add the eggs, salt, and soda, 
with sufficient flour (not too much) to make into a very 
moist paste. Drop dessertspoonfuls into hot fat and fry a 
_ light brown. These are inexpensive and good. May be 
served with’sugar sprinkled over them. 


PARKIN. 


Ingredienis.—Take 1} lbs. flour, 3 lb. oatmeal, 4 oz. 
butter or dripping, 2 lbs. treacle, about a teacupful of 
milk, 6 teaspoonfuls of baking powder, 1 dessertspoonful 
of ground ginger. 
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Mix the dry ingredients well together, warm the treacle 
and milk (do not make it 4o/) and mix the whole. Bake 
in a well-buttered tin for 1 hour. Cut into squares before 
taking out of the tin. It should be 14 inch thick. 


RICE CAKE. 


Ingredients.—Take 3 eggs (weighed in their shells) the 
same weight in castor sugar, half the weight in flour, 
ground rice and butter. 

Beat the eggs well, add the sugar and beat again, stir in 
the flour and ground rice, then the butter just melted 
before it goes into the oven. Flavour to taste. 


SMALL RICE CAKES. 


Ingredients.—Take 5 oz. flour, 3 oz. ground rice, 4 oz. 
castor sugar, 4 0z. butter, 1 teaspoonful baking powder, 
1 egg, just a little milk. 

Beat the butter and sugar to a cream, add the egg and 
beat well; stir in a little at a time, the rice, flour, and 
baking powder, which have been previously mixed, and 
beat again, use the milk if needed to make it into a stiff 
paste. Put teaspoonfuls into greased patty pans, and bake 
in a moderate oven for 3 of an hour. 


PLAIN CURRANT CAKE. 


Ingredienis.—Take 4 lb. flour, 1 teaspoonful baking 
powder, 3 teaspoonful of egg powder, + lb. butter, + lb. 
sugar, 6 oz. currants, milk. 

Rub the butter into the flour, add the other ingredients, 
and mix with milk into a moist dough. Bake in a well 
greased tin for about 40 minutes. 
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PLUM CAKE. 


Ingredienis.—Take 1 |b. flour, 6 oz. butter, 3 Ib. sugar, 
2 oz. candied peel, 6 oz. currants, ¢ lb. sultanas, 3 a small 
teaspoonful of carbonate of soda, 2 eggs, about 4 a pint 
of milk. 

Rub the butter into the flour, add the sugar and fruit ; 
_ moisten with the eggs, then mix the whole with the milk, 
in which the soda must be dissolved. Bake in a moderate 


oven for 14 hours, or a few minutes longer if required. 


RICE BISCUITS. 


Ingredients.—Take 1 lb. sifted sugar, 1 lb. rice flour or 
ground rice, 3 eggs, + lb. butter, flavour to taste. 

Beat the eggs, sugar, and butter all together for about 
1o minutes, then mix in the rice flour, drop on-to the tin, 
and bake in a moderate oven. 


GINGERBREAD NUTS. 


Ingredients.—Take 14 lbs. flour, 1 lb. coarse sugar, » Ib. 
treacle, 6 oz. butter (or dripping), 1 teaspoonful carbonate 
soda, * oz. ground ginger, lemon or candied peel to taste, 
a little water. ; 

Mix the flour, ginger, soda, butter, and sugar together, 
add the warmed treacle, and knead into a stiff dough with 
just a little water. Flour the palms of the hands slightly 
and make up into little balls. Place on flat tins 3 inches 
apart, and bake in a hot oven 10 to 15 minutes. 


GINGERBREAD CAKES. 


Ingredients.—TVake 1 Ib. flour, 6 oz. butter, 6 0z. sugar, 


6 oz. treacle, ginger and nutmeg to taste. 
H 
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Rub half the butter into the flour, melt the other half 
with the treacle and sugar, then mix all together and roll 
thin with the hand into finger lengths. Bake in a slow 
oven for + hour. 


AMERICAN GINGERBREAD. 


Ingredients.—Take 1 Ib. flour, ¢ lb. treacle, + lb. currants, 
1 |b. sugar, } lb. raisins, } Ib. butter melted, ¢ lb, candied 
lemon peel, } lb. almonds, a teaspoonful cinnamon, 4 eggs 
well beaten, and a cup of cream; then add a teaspoonful 
of carbonate of soda. 

Mix as in preceding recipe, and bake in small loaves. 


GINGER SNAPS. 


/ngredients.—Take 1 cup of butter, 1 cup of molasses, 
1 large teaspoonful cinnamon, 1 cup of sugar, 1 large 
teaspoonful ginger, 2 teaspoonfuls of carbonate of soda or 
baking powder. 

Warm the butter and treacle together, add the spice and 
sugar, mix stiff with flour, roll out thin; bake quickly. 


YULE CAKE. 


Ingredients.—Take 13 lb. flour, ? Ib. butter melted, 
3 lb. currants, 2 lb. sugar, 23 oz. candied lemon peel or 
citron, + gill cream, 2 oz. almonds crushed, 2 eggs. 

Mix all the dry ingredients, then add the melted butter, 
eggs, and cream. Beat well together. Bake in a flat 
dish. A little milk can be added if needed. 


POUND CAKE. 


_ Ingredients. —Take 3 |b. castor sugar, $ lb. butter, $ lb. 
flour, } teaspoonful baking powder rubbed in the flour, 
5 eggs, and a few currants. 
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Beat the butter to a cream in a warm pan, add sifted 
sugar and beat, then the eggs one at a time, beat for 
20 minutes, then stir in the flour and currants, flavour to 
taste, and bake 1 hour in a well-lined tin. 


COOKIES (American). 


Ingredients.—TVake 4 cups flour, 2 cups sugar, 3 cup 
butter, } a nutmeg, 3 eggs, 1 teaspoonful soda, 2 tea- 
spoonfuls cream of tartar, sufficient milk to make dough 
soft enough to drop on a tin. 

Mix the flour, butter, sugar, and spice together, add 
the eggs, dissolve the soda and tartar in the milk, and 
mix the whole well together. Drop dessertspoonfuls on a 
greased baking sheet and bake in a good oven. Very 
nice hot for tea. : 


MOUNTAIN CAKE. 


Ingredients —Take 1 lb. sugar, } lb. butter, 1 Ib. flour, 
i Cup Sweet cream, z teaspoonfuls cream of tartar, 1 tea- 
spoonful soda, 6 eggs, flavouring of lemon or vanilla. 

Rub the butter into the flour, add the sugar, stir in the 
yolks of the eggs, moisten with the cream, in. which 
dissolve the soda and tartar. Whip the whites of the eggs 
to a stiff froth and stir very lightly into the mixture. 
Bake in a moderate oven for about 13 hours. 


GOLD CAKE. 


Ingredients.—Take 2 cups flour, 1 cup sugar, 2 cup of 
butter, yolks of 3 eggs, 4 tablespoonfuls of milk, 2 tea- 
spoonfuls baking powder. 

Rub the butter into the flour, add the sugar and 
baking powder. Stir in the yolks, mix the whole with 
the milk, and bake in a good oven for 3 an hour or a little 
longer. 
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DIET CAKE. 


Ingredients.—TVake 5 0z. sugar, 5 oz. flour, 2 oz. butter, 
2 eggs, 3 teaspoonful of soda. 

Cream the butter and sugar, add the eggs, stir in the 
flour to them, add the soda, beat well for a minute, and 
bake quickly. 


ROCK CAKES. 


Ingredients.—Take 1 |b. of flour, 3 lb. of butter, 3 lb. of 
castor sugar, 2 eggs, a little grated nutmeg, 6 oz. of 
currants, 2 teaspoonfuls of baking powder, and milk. 

Mix the dry ingredients, stir in the eggs, and sufficient 
milk to make a very dry, crumbling paste. Put about a 
dessertspoonful of the mixture into each little cake on a 
tin, and bake for 4 of an hour. When putting the dough 
on the tin arrange in a rocky fashion, not allowing the 
spoon to give a smooth surface. 


SEED CAKE. 


Ingredienis.— ‘Take 1 |b. flour, 1 teaspoonful baking 
powder, } lb. butter, 6 oz. sugar, 2 eggs. a teaspoonful of 
catraway seeds, and milk. 

Mix as in recipe for Plum cake, and bake 1 hour. 


BANNOCKS. 


Ingrediunts.—Take 1 lb. flour, 1 teaspoonful of soda, 
1 teaspoonful of cream of tartar, 3 teaspoonful of salt, and. 
buttermilk. - 

Mix the flour, salt, soda, and tartar together, and work 
into a light dough with buttermilk. Roll out to about 
4 inch thick, cut into round cakes with a tumbler, bake on 
the top of a kitchener or in a frying-pan for about. 
10 minutes, turning once. Cut through, butter, and 
serve hot. 
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YORKSHIRE TEA-CAKES. 


/ngredients.—Take 10 oz. flour, 1 oz. German yeast, 
3 teaspoonfuls sugar, } teaspoonful salt, 2 oz. lard, 1 pint 
buttermilk. 

Cream the yeast with 1 teaspoonful of sugar and add to 
it the buttermilk made warm, but not curdled ; previously 
rub the remainder of the sugar, salt, and lard, into the 
flour, then pour in very gradually the yeast and buttermilk, 
cover the basin with a cloth and put before the fire to rise; 
when risen, knead into it as much flour as it will carry, put 
into tins and stand before the fire till they have risen to 
the top, and then bake in a moderate oven. 

Currant tea-cakes are made by adding currants and a 
little more sugar to the dough. 


SPONGE CAKE. 


Ingredients. —Vake » lb. powdered loaf sugar, } Ib. 
ground rice and 2 oz. flour (or if preferred without rice, 
6 oz. flour), 5 eggs, 3 or 4 drops essence lemon. 

Beat the whites of the eggs to a stiff froth, add the 
sugar, and beat, then the yolks, which have been previously 
stirred with a wooden spoon, and beat again, lastly stir in 
the sifted flour (and rice) and add the lemon ; pour into a 
well-lined tin and bake at once. Be careful not to beat 
the mixture after the flour and rice are added. 


(Another way.) 


Lngredtenis.—TVake 5 eggs, + lb. loaf sugar dust, weight 
of three small eggs in flour, essence of lemon. 

Break the eggs on to the sugar; whisk well half-an- 
hour, then slightly stir in the flour and Pavoni ny Bake at 
once in a brisk oven # hour. 
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N.B.—It is a mistake to suppose eggs cannot be too 
long beaten, as after they are brought to a state of perfect 
firmness they are injured by a continuation of the whisk- 
ing, and will at times curdle and render the,cake heavy 
from this cause. 


SNOW CAKE. 


Ingredienis.—Take 4 lb. of arrowroot, 2 teaspoonfuls 
baking powder, } lb. castor sugar, ¢ lb. butter, whites of 
3 eggs, essence of almond or vanilla. 

Beat the butter to a cream with the sugar, stir in the 
arrowroot. Whisk the whites to a stiff froth, add them to 
the other ingredients, beat well for zo minutes. Flavour 


and bake 12 hour. 


MADEIRA CAKE. 


Ingredients.— Take $ |b. ve lb. butter, 2 teaspoontuls 
Borwick’s baking powder, + Ib. powdered white sugar, 
and 3 eggs. 

Mix the baking powder with the flour, then mix in the 
butter, beat whites and yolks of eggs separately, stir sugar 
to the whites, beat the whole cake 15 minutes, bake 
1 hour to 14 hour. 


GERMAN BISCUITS. 


Ingredients.— Take 4 lb. butter, 1 1b. flour, ¢ lb. sugar, 
a saltspoonful of carbonate of soda, 8 drops essence of 
almonds, 1 egg. 

Rub the butter into she flour, add the other greretiente. 
and moisten with the eggs. Drop in teaspoonfuls on a 
buttered tin, making them look as rough as possible. 
Bake in a slow oven for 10 or 12 minutes. 
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ALMOND BISCUITS. 


Ingredients.—Take } lb. almonds, 4 Ib. flour, 3 lb. sugar, 
1 lb. butter, a very small egg. 

Blanch and mince the almonds, add them to the flour 
and sugar, moisten with the egg, and mix with the butter, 
previously melted. Roll out rather thin, cut with a biscuit 
cutter, and bake for + of an hour. 


OATMEAL BISCUITS. 


Ingredients.—Take 6 oz. flour, 5 oz. fine oatmeal, 4 oz. 
moist sugar, 3 oz. butter (or dripping), half a saltspoonful 
of salt, 1 teaspoonful of baking powder, 1 egg, about 3 gill 
of milk. 

Mix the dry ingredients, add the egg and milk, roll out 
very thin, and bake on a slightly floured tin. 

Keep in a tin for several days before eating. 


COCOANUT CAKES. 


Ingredients.—Take 2 oz. cocoanut, 2 oz. castor sugar, 
1 oz. flour, 2 oz. butter, the white of 1 egg, 1 tablespoonful 
of milk if dessicated cocoanut be used. 

Rub the butter in the flour, add the cocoanut and sugar, 
then the well beaten white and milk. 

Drop on a greased tin, and bake in a slow oven. 


SODA BUNS. 


/ngredtents.—Take 1 Jb. flour, } lb. butter, } lb. sugar, 
13 oz. candied peel, } lb currants, 2 eggs, a teaspoonful 
soda, milk. 

Mix the dry ingredients, add the eggs, mix into light 
dough with the milk (nearly } pint) in which the soda has 
been dissolved. Drop on a buttered tin, and bake for } of 
an hour in a moderate oven. 
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VICTORIA SANDWICH. 


Ingredients.—Take 2 eggs, their weight in sugar and 
flour, and the weight of one in butter, 1 small teaspoonful 
baking powder, 2 tablespoonfuls of milk. 

Beat the butter and sugar to a cream, add 1 egg and 
beat, then half the flour, next egg and remainder of flour 
(to which the baking powder has been added) beating 
between each. Put on two greased plates 2 inch thick, 
when cooked turn out on a hair sieve, spread warm jam 
over one and cover with the other. 

N.B. The same mixture can be made into a Swiss roll 
by pouring it on a large baking sheet lined with paper. 
Bake in a hot oven and as soon as cooked turn out on a 
sheet of paper sprinkled with castor sugar, spread with 
warm jam and roll immediately or it will crack. 
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MISCELLANEOUS 
RECIPES. / 


BUTTER ICING FOR ORNAMENTING. 
COLD FOWLS, TONGUES, AND 
OTHER MEATS. 


2 over a stove till smooth # lb. fresh butter; add 
. 3 oz. of sifted flour, and beat together till very 
smooth. Put it into a paper cornet and use at once. 


ICING FOR CAKES. 


Beat up the whites of 3 eggs with # lb. of powered: 
white sugar till light; pour it over the cake, smoothing it 
with a knife. Set the cake in a warm place till the sugar 
becomes hard. Two coats are required for the top, and 
one for the whole of top and sides. 


LEMON ICING. 


Squeeze the juice of 1 lemon into a basin with } lb. of 
powdered white sugar and the beaten white of an egg, and 
beat it for a short time. If wanted pink, add cochineal. 


ALMOND ICING. 


Put in a brass or copper pan 4 lbs. of moist sugar, with 
1 pint of water. Boil 8 minutes, draw off the fire, and mix 
2 \bs. of ground sweet almonds, stirring till thick, then 
pour over the cake and dry slowly. 
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GLAZE. 


Take the liquor in which a ham or tongue has been 
boiled, with a hock of beef and pieces of veal, place them 
in a saucepan and boil 12 hours; strain it. Put back the 
bones and meat, cover with boiling water, boil for 2 hours: 
when cold, strain again. Put it into a saucepan, boil 
slowly without a cover till it be reduced to a small quantity. 
Put it into a jelly jar. When you use it, set the jar in 
warm water until it becomes liquid, and with a brush glaze: 
hams, tongues, fowls, &c. 


TO PRESERVE EGGS FOR WINTER USE. 


Mix sufficient cold water with well-slacked lime to make: 
it the consistency of cream, then pour some into earthern 
jars, and place the eggs (new-laid ones) separately with 
the small end downwards in the lime; fill up the jar with 
eggs, pouring the lime between them, taking care that the: 
shells do not touch one another. Tie the jars over with 
paper, and keep in a dry place. One peck of lime will 
preserve 150 eggs, and they will keep good several 
months. 


AMBROSIA, A VERY PRETTY DESSERT 
DISH. 


/ngredients.—Take 6 or 8 oranges, peel and slice them,, 
sprinkling the slices with sugar, and arrange them in a 
dessert dish. Take the inside of a cocoanut, carefully 
peeling off all the brown rind, grate it, then spread it over 
the oranges until they are completely covered. 


SWEET MACARONI. 


Ingredients.—Boil 2 0z. pipe macaroni very slowly in a. 
pint of milk until soft, having previously soaked it 
12 hours. 


f 
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Strain, and lay the macaroni in a glass dish over a 
layer of preserve. Make a good boiled custard and pour 
over while hot. Prepare this dish the day before it is. 
wanted. Ornament the top with sliced citron or comfits. 


OATMEAL PORRIDGE. 


Ingredtents.—Take 1 tablespoonful of coarse Scotch: 
oatmeal to 1 pint of milk, 3 saltspoonful of salt. 

Mix and simmer gently for 2 hours, stirring often. 
_ Pour on to a plate, and serve milk, treacle, or butter and 
sugar with it. It is better made the day before, and 
warmed up again for breakfast. 


TO MAKE BAKING POWDER. 


Ingredients.—TVake } lb. of ground rice, + lb. carbonate 
of soda, 3 oz. tartaric acid. 

Mix them very thoroughly and pass through a sieve. 
Allow 1 teaspoonful to 1 |b. of flour. 





108 


SIC K*ROONE COO Tor he 


—_—_— 


GENERAL REMARKS. 


\WiT is an easy matter to cater for the healthy, but when 

we have an invalid in the house our ingenuity is 
often taxed to the utmost. Our patient has no “ fancies,” 
or, if any, they are often of such a morbid kind that 
common sense forbids our indulgence of them. Our 
doctor, perhaps, shakes his head and looks grave when we 
suggest some tempting little dish; he himself suggests 
something the bare mention of which perhaps makes our 
patient visibly shiver, and we seem to be altogether ina 
fix. Happy the wife, mother, or nurse, whose knowledge 
of cookery is so varied and thorough as to help her over 
all these difficulties! A new and dainty morsel, dished up 
in most tempting style, and brought in unexpectedly, has 
often proved the turning-point in a patient’s appetite, and 
thereby in his progress towards convalescence. But, if 
our own knowledge of human physiology and the effects 
that various diseases have upon it, is too small to admit of 
our knowing how our patient’s digestive organs, and 
through them his disease, may be affected by the food we 
would offer, it is most certainly our duty to consult the 
doctor as to its suitability. 

It may, perhaps, be considered superfluous to remark 
here that no food of any kind should be prepared in the 
sick-room ; if it be, the patient will have had quite enough 
by the time it is ready. | | 
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With most patients the rule is ‘‘a little and often.” A 
good nurse will study how much that little must be, and 
how often it must be administered. No more food than 
is likely to be eaten should be offered at once. The mere 
sicht of a large quantity of food will often prevent a small 
quantity being eaten. | 


Everything used in cooking must be scrupulously clean, 
and iron saucepans are to be quite ignored. The food 
must be most daintily cooked and served. The most tasty 
morsel would not look nice and tempting if lost in the 
middle of an enormous plate; the choicest half-pint of 
gruel ever made would make an invalid shiver if he had 
to look for it at the bottom of a quart basin —it would 
look so cold. In the best of health, which of us could 
thoroughly enjoy a drink of lemonade from a smeared- 
looking glass 


It can scarcely be too deeply impressed upon a sick 
nurse’s mind, that exact regularity is very essential in the 
administration of food to an invalid. Having found out 
at what times the patient seems to take food with greatest 
relish and least discomfort, let those times be strictly 
adhered to, and the patient on no account dored with food 
at other times. 


Never allow anything eatable to stand in a sick-room in 
sight of the invalid, not even grapes or oranges. Never 
ask a patient what he will have to eat. Returning appetite 
will in due time lead him to tell you without asking. 


We might expand this section of our book into a some-- 
what exhaustive treatise on ‘ Sick-room Management,” 
but as that would be stepping beyond the province of 
‘‘ Cookery” into that of ‘‘ Medicine,” it would not be 
consonant with the title-page of this book; therefore we 
desist. 
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TREACLE POSSET. 


Ingredients.—Take } pint of milk and 2 table-spoonfuls 
of treacle. 

Put the milk on to boil in a small saucepan. When it 
boils, stir in the treacle and let it boil 3 a minute. Draw 
it aside, let it stand a minute, then strain the whey from 


the curds, and drink hot. This isa simple remedy fora. 


cold, and should be taken after getting into bed. 


GRUEL. 


Ingredients —Take 1 tablespoonful coarse Scotch oat- 
meal, 1 pint of water, and 3 saltspoonful of salt. 

Put the water on to boil, moisten the oatmeal and salt 
in a basin with a little cold milk; stir the boiling water to 
it, pour back into the saucepan and stir till it boils. 
Simmer: for } an hour, stirring occasionally. Sweeten to 
taste. 


MILK GRUEL. 


Ingredients.—Take 1 pint of milk, 2 dessertspoonfuls 
fine oatmeal, and } saltspoonful of salt. 

Moisten the oatmeal and salt with a little of the milk, 
put the rest on to boil. When it boils stir it to the 
oatmeal, let it stand a second or two, then pour back into 
the saucepan, leaving a little sediment in the basin. Stir 
until it boils, and simmer for } of an hour. Sweeten to 
taste, and if allowable add a grating of nutmeg or ginger. 

This is a very nourishing gruel, and if well made is 
custard-like, and appetising. 


CONDENSED MEAT. 


Ingredients —Take 1 lb. lean beaf, 1 Ib. veal, 1 lb. 
mutton. 
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Cut up into small pieces and put all into a jar wethou/ 
water, tie the jar closely, place it in a saucepan of water 
and boil for 7 hours.. Strain off the liquor and leave till 
cold. May be given as jelly diluted with boiling water; or 
warmed for patient. 


BARLEY WATER. 


Ingredtenis.— 2% oz. pearl barley, 2 quarts of water, 
i lemon, sugar. 

Wash the pearl barley, simmer it in the 2 quarts of 
water until reduced to half. Strain it into a jug, add the 
thin rind and juice of } the lemon, sweeten to taste, and 
when cold strain again. 

This is a most useful drink in a sick room. In cases of 
severe colds or fever it forms a cooling and nutritious 
beverage. 


LEMONADE. 


/Ingredienis.—TYake 2 lemons, 1} pints water, sugar to 
taste. 

Cut the thin rind off the lemon, and put it into a jug. — 
Vake off the white pith (this would make the lemonade 
bitter), slice the lemon into the jug (without the pips), add 
the sugar, pour over the boiling water, let it stand till cold, 
then strain. 


TOAST WATER. 


Ingredienis.—Vake 1 quart of water, and3a slice of a 
stale loaf. 

Toast the bread a deep brown all over and plunge it 
into the boiling water. Let it stand z hours, then strain. 
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ARROWROOT. 


/ngredients.—Take 1 dessertspoonful of arrowroot, } pint 
of milk, sugar to taste, rind of a lemon if liked. 

Moisten the arrowroot with a little cold milk, then pour 
the 3} pint of boiling milk to it, stirring all the time to 
ensure its being smooth. Sweeten to taste. 

This may be made into a pudding by adding the yolks 
of 2 eggs, and the whites whipped to a froth, and baking 
for 10 minutes. 


BEEF TEA. 


/ngredienis.—Take 1 lb. lean beef, 1 pint of water, and 
3 saltspoonful of salt, if allowed. 

Cut the meat into very small pieces, carefully removing 
the fat. Put it into a brown jar with the salt and water ; 
cover with the lid, and tie over a piece of thick brown 
paper. Let it stand for $ hour, then put it into a moderate: 
oven, simmer slowly for four hours, but do not allow it to 
_ boul. 


BEEF EXTRACT. 


/ngredienis.—Take 1 |b. lean beef, + saltspoonful of salt. 

Prepare the beef as above, place it with the salt in a jar. 
and tie closely down. Place the jar in a saucepan of cold 
water; cover; let it come slowly to the boil, and steam 
for one hour. Strain, and the juice will be pure extract of 
beef. 


COLD DRAWN BEEF TEA, 


Lngredienis.—TVake 1 |b beef, 1 pint of water, and a pinch 
of salt, if allowed. 
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Proceed as in first receipt; but, instead of stewing, 
allow the beef to stand in the cold water for one hour. 
This preparation is often given in cases of typhoid fever. 


MUTTON BROTH. 


Ingredients.—'Take 2 lbs. knuckle of mutton, 2 quarts of 
water, a saltspoonful of salt, a sprig of parsley, a dessert- 
spoonful of pearl-barley, and an onion if liked. 

Place the mutton in the saucepan, with the salt and cold 
water ; bring slowly to the boil, then remove the scum. 
Add the parsley, onion, and pearl-barley, which should be 
washed first; then simmer gently for 3 hours. Strain, and 
when cold remove every particle of fat. Make hot again, 
and serve with a small piece of toast. 


CHICKEN BROTH. 


Lngredienis.—TVake 4 a chicken, 1 small onion, a sprig of | 
parsley, 6 peppercorns, a saltspoonful of salt, with sufficient 
cold water to cover well. 

Joint the chicken, put it into a stewpan with the other 
ingredients, and simmer gently for 2 hours. Strain and 
remove the fat with a piece of thick blotting paper. 


MUTTON CHOP. 
( Broiled.) | 

Lngredients.—Take chop, salt, pepper, and a piece of 
butter the size of a nut. 

Have the gridiron hot and well greased; place the chop 
upon it over a very clear fire, and broil for 8 minutes, 
turning 4 times. Have ready a hot plate, put the chop 
upon it, spread the butter over it, together with a sprinkling 


of pepper and salt. 
I 
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MUTTON CHOP. 
(. Stewed.) 


Ingredients.—Take chop, salt to taste, if liked a small 
onion, with sufficient water to cove. 

Place all in a dish, then cover, and stew gently in the 
oven until perfectly tender. Take the fat off the gravy 
with paper. N.B.—Chops for invalids are best cut from 
the middle of the leg, as containing less fat than loin 
chops. 


FILLETS OF SOLE. 


Ingredients.—Take 1 sole, white stock, a few drops of 
lemon juice, salt and pepper to taste, a tablespoonful of 
cream, 3 teaspoonful of cornflower. 

Cut the sole into 4 neat fillets, let them stand in salt 
water for a few minutes. Roll them loosely, place them 
in a dish with the hot stock lemon juice, salt, and pepper. 
Place them in the oven and simmer for 5 minutes. 
Thicken the stock with cornflower, add the cream, and 
pour over the fillets on a hot dish. | 


BREAD-AND-BUTTER PUDDING. 


Ingredients.—Take 5 or 6 slices of thin bread-and-butter, 
1 pint of milk, 2 eggs, 4 drops of essence of lemon, 2 oz. 
sugar. | 

Butter a small pie-dish, put a layer of bread-and-butter 
at the bottom, sprinkle it with sugar, then another layer of 
bread-and-butter, and so on, until almost full. Beat the 
eggs, mix them with the milk and essence, sweeten with 
remainder of the sugar (a little more if required), pour 


over the bread-and-butter, and bake slowly for 40 minutes. 
\ 
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STEWED PRUNES. 


Ingredients.—Take 3 lb. prunes, 1 pint of water, } lb. 
moist sugar. 

Boil the water and sugar together for 5 minutes; wash 
the prunes in warm water and add them to the syrup. 
Simmer gently for an hour and a half, or until tender. 
Draw the syrup from the prunes, boil it a few minutes and 
pour over them. Let them stand until cold. 


TAPIOCA JELLY. 


Ingredients.— Take 2 oz. of tapioca, 1 pint of cold water, 
the rind and juice of 3 a lemon, z cloves, sugar to taste. 

Simmer altogether for an hour and a half. Take out 
the lemon rind and cloves, pour into a mould to set. 


VINEGAR FOR SICK-ROOM. 


Take of rosemary, wormwood, rue, lavender, Sage, and 
mint, a large handful of each; place in a stone jar, and 
pour over the whole 1 gallon of strong cider-vinegar ; 
cover Closely, and keep near the fire for 4 days; then 
strain, and add 1 oz. of powdered camphor. Bottle and 
keep tightly corked. The vinegar is very aromatic, 
cooling, and refreshing in the sick-room, and is of great 
value to nurses. 


LOX GO WOu.n > 


1G 
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GINGER BEER. 


b alaare rai gat ans 1+ lb. loaf sugar, 1 lemon, 
& 2 oz. best white ginger, 1 gallon boiling water, 
1 tablespoonful German yeast, and 3 0z. cream of tartar. 

Peel the lemon; cut the inside in pieces. Crush the 
ginger, add the sugar and cream of tartar; pour over all 
the boiling water; stir well until the sugar is melted. Let 
it stand 24 hours to be quite cold, then stir in the yeast, 
which ought to be previously dissolved. Stir, and strain 
through a coarse cloth, and bottle, taking care the corks 
are secured. Keep in a cool place in hot weather. 


IMPERIAL WATER. 


Ingredients.—Take 4 oz. cream of tartar, ¢ lb. loaf sugar, 
1 lemon, 3 pints boiling water. 

Pour the boiling water on the sugar, cream of tartar, 
and lemon peel, stir occasionally. When dissolved add 
the lemon juice. It is ready for use when cold. 


LEMON SYRUP. 


Ingredients.—Yake 1 pint of lemon juice strained, and 
3 lbs. loaf sugar. 

Let it boil until clear, stirring all the time, and adding 
1 pint of water to prevent its being too thick. 

Phe juice of a dozen lemons will give about a pint. 
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LEMON SYRUP (Another way). 


Ingredients.—Take 1 lb. loaf sugar, 3 pint of boiling 
water, peel and juice of 1 lemon, and 3 oz. citric acid. 

Put the sugar, acid, and lemon peel in a jug, and pour 
on the water. When the sugar is dissolved, add the juice 
of the lemon; stir and strain. This makes a thick syrup, 
and a small quantity is to be diluted with water. 


RASPBERRY VINEGAR. 


Upon one quart of raspberries pour a pint of vinegar. 
Let it stand two or three days; then strain the juice 
through a cloth and boil it 20 minutes. When boiling, 
to every pint of juice put 1 Ib. loaf sugar. Let it stand 
until quite cold, then bottle and cork it. It will keep 
better if the cork is tied over with bladder. 


FRUIT SYRUP. 


Ingredients. —Dissolve 24 0z. of tartaric acid in 1 quart 
of water; pour it over 5 lbs. of fruit ; let it stand 24 hours; 
strain it; add 13 lb. of sugar to each pint of juice; let it 
stand 24 hours, stirring it occasionally; bottle it, sealing 
down the corks. It will keep for years. To the fruit that 
is left add 2 quarts of boiling water and 2 oz. of tartaric 
acid ; let it stand 24 hours; strain it; add 14 lb. of sugar 
to each pint of juice ; let it stand 24 hours: bottle it; and 
use it within six months. 

Gooseberries, blackberries, raspberries, black currants, 
etc., may be used for this, and oranges or lemons, if 
peeled and sliced. It is a refreshing drink when mixed 
with water, and can be used for jellies, the stuffing of wild 
ducks, and other things, instead of wine. 

To make jelly with this syrup, soften 1 oz. gelatine in 
% pint of water, dissolve it with 4 pint of boiling water ; 
when cooling, stir in 1 pint of fruit syrup. 


4 
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REFRESHING DRINK. 


Strain the juice of a lemon, add 1 oz. of sifted sugar, 
put into a tumbler, and fill three-parts full with water, then 
stir in the beaten white of an egg, and whip all up toa 
froth. 


TO KEEP LEMON JUICE. 


Buy the fruit when cheap, when not quite ripe. Cut 
off the peels, and roll the fruit in your hand, so as to make 
them part with the juice readily. Squeeze the juice into a 
china basin, strain through a muslin which will not allow 
the least pulp to pass. Have ready 4 and 3% oz. phials 
(quite dry), fill with the juice so as to allow half a tea- 
spoonful of sweet oil in each. Cork tightly and set them 
upright in a cool place. When wanted for use, wind some 
clean cotton round a skewer, and dipping it in, the oil will 
be extracted. The juice will be quite clear; the rinds can 
be dried for grating. 


OATMEAL DRINK. 


Allow z tablespoonfuls of fine Scotch meal to every 
quart of water, boil twenty minutes, add lemon peel, sugar, 
ginger, or nutmeg to palate. This is a most cooling and 
nutritious beverage. In hot weather it should be made 
over night. 
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MENUS. 


DINNER MENU FOR 12. (January.) 


Brown Soup. Boiled Cod and Oyster Sauce. 
Boiley Turkey and White Stewed Rump Steak and 
Sauce. Horseradish. 
Boiled Potatoes. Stewed Celery. 
Cup Puddings. Bachelor’s Pudding. 
Lemon Sauce. 
Mince Pies. Egg Puffs. 
Apple Snow. , Jaune Mange. 
Dessert. 


HOT SUPPER MENU FOR 10. (February.) 
Rissoles and Mashed Potatoes. 


Curry. 
Lemon Cheesecakes. Apple Tart. 
Queen of Puddings. Baked Custard. 
Orange Compote. Stone Cream. 
DINNER MENU FOR 8. (March.) 
Mock Turtle Soup. Fried Soles. 
Boiled Beef. Roast Wild Ducks and Sauce. 
Potatoes. Carrots. Sea Kale. 
Railway Pudding and Cream. French Pancakes. 
Rhubarb Tart. 
Orange Jelly. Lemon Soufllée, 
Dessert. 


HIGH TEA FOR 6. (April.) 


Omelette Veal Cake. 
Milk Rolls. Brown Scones. 
Pound Cake. Rice Cake. 


Victoria Sandwich. 
Oatmeal Biscuits. Almond Biscuits. 


120 . NON ALCOHOLIC COOKERY. 


DINNER MENU FOR 8. (May.) 
White Soup. Boiled Mackerel and Gooseberry 
A Sauce. 

Roast Lamb and Mint Sauce. 


New Potatoes. Asparagus. 
Her Majesty’s Pudding. Bread and Butter Pudding. 


Swiss Cream. Ornamented Trifle. 
Rhubarb and Lemon Compote. 
Dessert. 


COLD LUNCHEON FOR 6. (Jdune.) 

Lamb. 
Salad. Mint Sauce. 
Milk Rolls. 


Baked Lemon Pudding. Five Minutes’ Pudding 
Cornflour Blanc Mange and Stewed Fruit. 


Salmon. 
Cucumber. 


SUPPER MENU FOR 8. (July.) 
Rolled Tongue. 
Cherry Tart. 
Blanc Mange. 


Cold Salmon. 
Malvern Pudding. 
Strawberry Cream. 


DINNER MENU FOR 10. (August.) 


Ox-tail Soup. 


Boiled Calf’s Head. Roast Beef and Tomato Sauce. 


Grouse. 
Potatoes. French Beans. Stewed Cucumber. 
Pince of Wales’ Pudding. Red Currant Tarts. 
Raspberry Creams. Sweet Macaroni. 
Dessert. 


HIGH TEA FOR 6. (September.) 
Pigeon Pie. 
Scones. 

Madeira Cake. 


Scotch Woodcock. 
Yorkshire Teacakes. 
Plum Cake. 


Soda Buns. 


Small Rice Cakes. Cocoanut Cakes. 
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HOT SUPPER MENU FOR 10. (October.) 


Jugged Hare and Red Currant Jelly. Partridges and Bread Sauce. 
Potato Balls. 
Birds’ Nest Pudding. 
Damson Tart. Lemon Cheesecakes. 
Chocolate Cream. Jelly. Lemon Sponge. 


DINNER MENU FOR 6. (November.) 


Game Soup. Boiled Soles. 
Boiled Leg of Mutton. Roast Pheasant. 
Cauliflower. Potatoes. 
Cabinet Pudding. Worcester Pudding. 
Charlotte Russe. ' Orange Cream. 
Dessert. 


DINNER MENU FOR 12. (December.) 


. Mulligatawny Soup. 
iBoiled Rabbit and Liver Sauce. Roast Beef and Horse-radish Sauce. 
Roast Turkey, garnished with Sausages. 


Potatoes. Jerusalem Artichokes. 
Plum Pudding. Railway Pudding. 
Mince Pies. Apple Amber. 


Lemon Jelly. Fruit Blanc Mange. 
‘ Dessert. 
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SUBSTITUTES eh Oke 
BRANDY. 


USEFUL RECIPES 
FOR SAFE REMEDIES. 


For ‘“ stnking”’ 


strength. 


and lassitude, giving food and renewed 


1. Hot water (which has been brought to the boil), as 
hot as can be swallowed, cup after cup until the mischief is 
gone, is the best remedy for pain from indigestion. 

2. Hot milk, previously boiled, as hot as can be sipped 
in spoonfuls. From a small teacupful to a 4% pint, as the 
patient may be able to bear, dose repeated 3 or 4 times. 
daily if needful. (A brown whole-meal biscuit, or small 
piece of brown bread will greatly add to nutriment and 
help digestion in many cases.) 

When milk alone causes acidity, add _ lime-water,. 
(which may be made or bought at chemist’s) in propor- 
tion of 4. 


MILK PUNCH. 


Ingredtents.—Take $ pint new milk, and 1 new laid egg.. 
Set milk in a clean saucepan over a moderate fire ; 
while it is heating beat the egg to a froth in a basin or a. 
large cup. When the milk begins to bubble, skin off the 


¢ 
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froth as it forms, and pour it into the whipped egg, 
quickly beating the milk froth in, repeat until the egg is 
well mixed (without curdling) with about half the now 
boiling milk. Pour the remainder from the saucepan into 
the mixture in basin, and quickly pour the whole back 
into the pan, then again into the basin, and so on until it 
is all frothy and well mixed. This cooks the egg 
sufficiently. Add a pinch of salt, a lump or more loaf 
sugar, a few gratings of nutmeg or ginger according to 
taste, and serve in a tumbler, to be taken while hot. 

A slice of dry brown bread toast, or a biscuit, is often a 
useful addition. 

For cases of spasmodic pain from flatulency, or other 
cause where brandy is often recommended,’ it is* much 
safer to use— 


PURE STIMULANTS. 


1. Ginger Tea.—Grate 1 teaspoonful of good, sound 
ginger, and add a teacupful of boiling water, milk and 
sugar to'taste, and drink as hot as possible. 

2. Composition Powder.—Mix in similar manner. Most 
valuable for sudden colds, chills from getting wet, internal 
inflammation from similar causes. 

May be bought at small cost, with full directions of any 
respectable botanic practitioner or druggist. In London, 
at Dr. Coffin’s, High Holborn, it may be procured of 
excellent quality. 

3. Lssence of Composition.—For same purpose, and 
where a powder is objectionable, is a most valuable 
medicine. 

This may be procured from Dr. Fox, Snig Hill, Sheffield, 
and probably elsewhere. 

4. Pure Cayenne Pepper.—This is a powerful, but 
valuable remedy, used judiciously, as tea, using a small 
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pinch in a tablespoonful of hot water, and repeat the dose 
if necessary for violent pains where ginger only alleviates 
distress. 


5. Hot Water, which has been brought to the boil, is 
also very useful for indigestion, and to allay craving for 
‘drink. 

Taken in sips as hot as possible after a meal for 
indigestion or when the craving comes on for other cases. 

When there is real exhaustion from over-work or illness, 
it 18 Important to remember that it is rest that is called 
for, not a stimulus to more work. 


EXTERNAL STIMULANTS. 


1. For violent chills, sore throat, severe headaches, 
neuralgic pains in any part, and almost any case where 
local inflammatory action from the above or kindred 
causes is set up, use mustard and water to the feet, as hot 
as can be borne, adding boiling water cautiously every 
few minutes while the patient is covered with a blanket 
and sitting with feet in the bath. Keep the feet in for 
10 OF §5 minutes, or more, and repeat it when fit of pain 
returns. | 

Let the patient go to bed immediately after using it. 


2. Mustard Leaves or Mustard Plasters—made with half 
mustard and half flour and mixed with warm water, zo/ 
boiling—are also valuable for local pains not easily 
removed by more remote applications. 


3. Compress for Sore Throat.—Take a strip of old linen 
or soft calico about 8 inches wide and long enough to go 
round the neck and wrap well over 5 or 6 inches. Fold 
into 4 or 5 thicknesses lengthwise, to suit long or short 
neck, and squeeze it out of cold water as dry as possible. 
Then have also a strip of oil-silk, gutta-percha tissue, or 
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mackintosh sheeting, wide enough to cover the folded 
cloth (z to 23 inches), and from 1z to 16 inches in length, 
and a strip of new flannel about ? of yard long, and folded 
treble or four-fold. 

First put the wet linen on so as to be wrapped over the 
throat ; next quickly put the waterproof round the neck, 
carefully covering the wet bandage; then put on the 
folded flannel and secure with a safety pin. 
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PRESS NOTICES AND Bx RAG is. 


From the Union Signal, February 22nd, 1888.—‘‘ In an article written by 
a lady, as a communication to a newspaper, I saw the question asked if it 
was really a fact that there is danger in using liquor in cooking, or whether 
all that is written and said against the practice is in the nature of a joke. 
‘One can hardly believe this writer was in earnest in her desire for information, 
and yet I think many women must look at the matter in just that light, and 
their actions would imply it. Only the other day, in the Home Department 
of a paper having a large circulation, I read the recipe of a pudding especially 
recommended for children, and one of the ingredients was a wine-glassful of 
brandy. Judging from the frequency with which recipes appear in popular 
cook books, it would seem that many housekeepers are of the opinion that 
opposition to their use is indeed nothing but a joke. I notice that many 
persons who are strictly temperate themselves, and whose influence is inva- 
riably thrown in that direction, yet have a habit of speaking of the use of 
liquors in cooking as a matter of small importance, and rather one of © 
pleasantry and banter. It may be difficult for one accustomed to their use to 
realise the danger that may lurk in such an apparently (to them) harmless 
practice. But those engaged in the temperance work could tell many sad 
stories, having a origin traceable to this source. Another effect of the 
common use of the article in this way is to lessen the feeling of abhorrence 
with which liquor is regarded by children brought up in total abstinence 
households. It has been demonstrated so often that the only real safety 
lies in absolute total abstinence, not only personally, but in all directions in 
which we may influence others, that we cannot afford to neglect such a 
matter as the using of liquors for culinary purposes. We may be able to do 
nothing more than set the example ourselves, and let it be known that we 
disapprove of the practice on principle.”’ 
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From Sunlight and Shadow by J. B. Gough, chap. xxxii., page 328.— 
‘‘ So with the use of it (alcohol) in cooking, in jellies, custards, and so on. 
The effect on me was not at once to rouse the appetite, but to produce a 


sensation of pleasure in a slight degree, and with that sensation an inclination 
to try it again. Thus I gave up its use in cooking, and in every way, shape, 
and manner. Not that I felt I must become a drunkard, but the sensations, 
while in one sense disagreeable, were associated in my mind with exhilaration, 
and the delicious thrill of the nervous system, that to me was so fascinating, 
which a man of different temperament knows no more of than a deaf man 
knows of music.” | 


4 
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** The Non-Alcoholic Cookery Book supplies a want that has been felt in 
qnarters where deeply-rooted prejudices have long existed against teeto- 
talism.’’— Temperance Record. | 


———— 


‘“‘Such a work as this was surely needed.’’—Good Templar’s Watchword. 
‘‘Many excellent works on Cookery are disfigured by the constantly 
recurring recommendation of brandy and wine as necessary ingredients in 


popular and nutritious family dishes.’”’— Alliance News. 
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“¢ Tt is not a wonder that cooks and chefs should be tempted to intemperance 
in the kitchen, nor the mistresses should be tempted by the sideboard’s 
contents upstairs; nor that the British Women’s Temperance Association 
should advance to the rescue, which they have done effectually, by the 
publication of this non-alcoholic cookery book.’’— The Reformer. 
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‘‘ Many housewives find a difficulty in laying out a table to their liking 
without the presence of some alcoholic compound.”’ 

“‘This little book furnishes abundant and trustworthy directions for the 
making of soups, sauces, puddings, jellies, yeasts, cakes and biscuits, and 
summer drinks, and not one drop of wine or spirits enters into any recipe 
given.’’— Alliance News. 





+> 


‘‘Readers will come to the conclusion that they might have a long 
succession of toothsome meals without resorting to any of the alcoholic 
preparations which are popularly supposed to be necessary as a whet to the 
jaded appetite.’’— Temperance Record. 


Ohe Publishing Mepartment 


- OF THE 


British. Women’s ‘emperance Association 


Has been recently re-organized; some new and attractive 


Literature having been added, including :— 


OT At eee 
A Charming Book of Poems for Children. 


BY 
LADY HENRY SOMERSET. 


Thirty-six handsome Ilustrations, specially designed by her Ladyship, each 


one bearing her initial signature. Bound covers, dainty, attractive. 
PRICE TWO SHILLINGS AND SIXPENCE, Post Free. 
ALSO 
An entirely New and Original little Booklet, 
ENTITLED— 
“OUR PORDRBALL VALE ii. 


Comprising Thirty Portraits of distinguished English and American Women, 
with a short Descriptive Sketch of each. As a Gift Book it will interest all; and. 


serve as a Book of Reference at once useful, attractive, and full of interest. 


PRICE ONE SHILLING, Post free. 


HOLINESS AND RIGHTEOUSNESS 


BY 


THE DUCHESS OF BEDFORD. ‘ 


PRICE ONE SHILLING, Post free. 


LIsT OF PUBLICATIONS, &Xc. 
ENVELOPE SERIES. 


Woman’s Work for a Sober England. Lapy Henry Somerset. 
Single copies, 2d.; 1/- per dozen; 6/- per 100; post free. 

The New Hope. Mrs. Warp Poors. Single copies, 2d.; !/- per 
dozen ; 6/- per 100; post free. 

Character Building. Miss Herzn L. Hoop. Single copies, 2d. ; 
1/- per dozen ; 6/- per 100; post free. 


Quiet Hours. Ducurss or Brprorp. Single copies, 2d.; 1/- per 
dozen ; 6/- per 100; post free. 


Others in course of preparation. 


Every Day Religion; or Common Sense Bible Lessons. By 
Mrs. R. P. Surtu (H.W.S). Price 


A Series of Bible Readings. By Mrs. R. P. Suirn. Price 3d., or 
6d. per dozen. 

The Christian’s Secret of a Happy Life. Mrs. R. P. Smirz. 
Cloth bound, gilt edges, 3/-; cloth plain, 2/- ; paper cover, 1/6 ; 
post Tree. 

The Master is Come and Calleth for Thee. Muss Frances E. 
Witarp. Single copies, 2d.; 2/- per dozen; post free. 


Reply to an Infidel Tract on Bible Wine. 6d. per 100. 





OUR SCIENCE .PACKET 
CONTAINS 
The Practical Side of Scientific Temperance. By Anne W. 


Ricuarpson, B.A 


The Brain, and How it is Affected by Alcohol, through the 
Nerves, Blood, and Muscles. By Jxsstr Arnun Fow er. 


Advice to Nursing Mothers. By Dr. J. J. Ringe. 


Brandy: What it is, what it does, and what it cannot do. By 
the late Miss Frrrx. 


A Varnished Wali Card (Price 44d.) and Pocket Reminder,. 
Entitled ‘‘ Simple Remedies,’’ showing what to do in case of 
sudden illness. 


TherPackets-Post Preevrersid: 


OUR ORGANIZERS’ PACKET. 
INCLUDES ; 


How to Organize Temperance Meetings. With a Preface by 
Lapy Henry Somerset. 


How to Extend the B.W.T.A. By Miss Forsarru. 
Summer Work. By Mrs. J. H. Poots. 
Hints and Helps. By Mrs. Marcarer E. Parxsr. 


Members’ Card, and B.W.T.A. Information Leaflet, with A 
Handsome Drawing-room Pledge Book. (Price 1/-) 


The Packet, Post Free for Is. 2d. 


MISCELLANEOUS. 


The Drink Question; Its Social and Medical Aspects. By 
Dr. Kate Mircustt, Licentiate of the College of Physicians ; 
Licentiate in “Midwifery, Ireland ; Member of the British Medical 
Temperance Association. Neatly bound in red cloth, gilt 
lettering, price 1/11 nett. Postage 43d. extra. 


The Science of Motherhood. By Mrs. R. P. Smirn. Price 6d. 


The Non-Alcoholic Cookery Book. Edited by Mary E. Docwra. 
New Edition. Revised by Mrs. W. T. Grernup. Price 1/- ; 
9/- per dozen. 


How Women can Assist Local and Imperial Temperance 
Legislation. By Miss M. E. Docwra. Price 1d., 3/- per 100. 


The Election of County Councillors. ‘Third Edition. By Mrs. 
Matpas. Price 6d. per dozen, or 3/- per 100. 


Social Customs. By Mrs. Josspu Lucas. 1d. each, 3/- per 100. 


Memoir of the late Mrs. M. B. Lucas, with Portrait and Autograph. 
Price 1/- nett. Post Free, 1/2. 


The Repeal of Grocers’ Licenses. By Miss Canpuzr. Price 3d., 
or 3/6 per 100. 


The Use of Stimulants in Sickness. By Mrs. Borron. Third 
Edition. Price 1d., 3/- per 100. 


Ready Remedies, in Place of Brandy. By Mrs. Borron. Fourth 
Edition. Price 1d., 3/- per 100. 


The Hereditary Effects of Alcohol. By Mrs. een Price 
1d., 3/- per 100. 


Helps to the Newly Pledged. By Mars. Botron. Second Edition. 
Price 1d., 3/- per 100. 


B.W.T.A. Leaflets—<‘‘ Grocers’ and Shopkeepers’ Licenses ;’’ “‘ The 
Ghost at the Railway Station,’’ 3d. per dozen, 1/6 per 100; 
‘“Watching for Opportunities,’? 4d. per dozen, or 1/6 per 100: 
post free; ‘“‘ What do we Gain by Affiliation ?’’ 6d. per dozen, 
or 3/6 per 100. 


Hymn Sheets. Nos. 2 and 3, 8d. per 100, post free. No. 4 (4 page) 
1/3 per 100. 


Cabinet Photographs of Lapy Henry Somerset, Miss Franczs 
Wittarp, and the late Mrs. Marcarser Bricut Lwvoas. 
Price 1/6, post free ; or with Autograph, 2/-. 


Addresses, Reports, and Minutes of the 17th Annual Meetings of 
the B.W.T.A. (including Lapy Henry Somersrr’s ApprEss at 
Council Meeting}, held May, 1893. Price 6d. 


[A Special Edition of the Report has been prepared for the 
general Public, containing a condensed Report of the Annual 
Meetings with information from the Branches, &c. Price 4d., 
post free. ] 


Pledge Books (tinted paper) containing 25 Pledge Forms, 3d. each, 
2/6 per dozen. 


Pledge Books containing 50 Pledge Forms, 5d. each, 4/6 per dozen. 
Pocket Pledge Books containing 16 Pledge Forms, 1d. each. 


Drawing~Room Pledge Book. Cloth, gilt and red edges, red 
letterpress. 25 Forms. Price 1/- each. 


Cards of Membership, Id. each, 6/- per 100 (with name of Branch 
Society printed in ornamental blue letters at a moderate extra 
cost per 100). 65-inches by 5?-inches. 


Pledge Cards. lTluminated. 1d. each, 6/- per 100. Do., blue 
letters, 3/- per 100. 6-inches by 4$-inches. Smanni Buus 
PLEDGE Carp, 9d. per 100, with Temperance extracts on back. 


B.W.T.A. Information Leaflet. Price 1/6 per 100. 


Rules (with spaces for Local Names, etc.). Price 3d. per dozen. 
2/- per 100. 


“Y” Constitution. Price 1/6 per 100. 


B.W.T.A. Transfer Certificates, for Branch Use. Price 4d. 
per dozen. 


{+ All Orders to be sent to Miss Suruston, L.L.A., 


Secretary, 25, Mpmorrtat Hatt, FARRINGDON STREET, E.C. 
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